
CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


Purpose: 

Routine 

Type of Operation: Follow Up i 

Food Service Q Complaint i 

Retail Food □ Investigation i 

gTOFood Q Other 

Based on an inspection this day, the Items marked bet^ laSnmy the violins in operation or facilities which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or its agentconsitiutes an order of the 
BOH to correct violations. Failure to comply with this notice may result in immediate suspension of your permit. If aggreived by this order, you 
have a right to a hearing. Your request must be In writing and submitted lo the BOH at the above address within 10 days of receipt of this order. 


CODS 





'SiKfBKMmnnSiMi 



FOOD PROTECTION MANAGEMENT 


Person In Charge (PIC), Assigned, Knowledgabie 


Consumer Advtsoiies 


4-602.13 NorvFood Contact Surfaced Clean 


4-S0S.1lA)4.11 Clean EQuIpmer^arvI Utensils Pro 


4-904.11 Sngle Service Articles Stored, D 


4-602.13 I No Re-Use of Single Sendee Articles 



Approved Source 


No Spotege 


Labeling of Ingredients, Recalled, Allergan 


Shellelock ID 


Tags & Records 


5-101.11 


5-103.11-.12 


Approved Source 


hlot & Cold Running Water, Under Pressure 


3-201.11 F Safe Food Handling Instructions 



:M01.11-.13 


3-403.11 


3-501.14 


3-501.16 


3402.11-.12 


4-301.11 


4-302.12 


3-601.13 


FOOD PROTECTION. TIME & TEMP. CONTROLS 


Cookino Temoefatures 




Hot and Cold Holdin 


Parasite Deetructlon/Records Retained 


Facilities to Maintain Product Temoertures 


Food Thaimometera Provided 


erly Thawed 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse of PHFa or Unwrapped Foods 


Food Piotectlon: Storage.Dlsplay.Transoortatlon 


llon.Segreoabon, No Cross Contamlnallon 


Handling ol Food & Ice MIrdmIzed, No Bare Hands 


In Use Utendls Prr^riy Stored 

Food Dispensing Utendls Provided for Selt-Service Unit 


6 - 201 / 02.11 


5-203.14 


5-203.11 


S-204/05.11 


e-202.14 


6-S01.11-.12 


6-301.11-(M.11 


Personnel with Infections Reatneted^duded 


Prevention of Contamination of Hands 




Clean Clothes. Hair Restraints 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Pood Contact Surfaces: Designed, Maintained, 
Instated 


Non-Food Contact Surfaces: Designed. 
Mainteinad. Installed 


Dishwashing Facirrtlee: Designed, Maintained, 
Installed, Operated 


Three Compartment Sink Provided, Oralnboards 


merit Thermometers. Pressure Gauae 




4-60ai2 


4-501-18--110 IWash.RInseWaterClean.ProperTe 


4-501.112/114 Property Sanltteed w/Chemicalor 180 F Water 


3-304.14 Wiping Cloths: Clean. Sanitized, Use Restricted 



Installed and Maintained 


Cross OonnecUon.Back SIphonage.SackFtow 


TOILET AND HANDWASHINd FACILITIES 


Number, convenient 


Location. Restrictad use. Accessible _ 

Tdet Enclosed, Self-Closing Doors 


Fbnures Clean. Good Repair 


Hand CJeariser, Hand Drving, Slonaoe 


REFUSE DISPOSAL 


uate Number. Covered.Vermln Proof 


Clean 


Outside Storage Area Clean 


INSECT, RODENT. ANIMAL CONTROL 


Insects, Rodents, Animals, Outer Openinga 


PHYSICAL FACILITIES 


Roora. Constructed. Clean. Good Repair 


Walls. CeiQng. Attached Egiilp., Clean 


Fixtures Shielded 


Rooms ar^d Eoulpment Vented 


Room Clean 


OTHER OPERATIONS 

Toxic Items: Original Container, Labeled 


Stored Separately 


Premises: Maintained, No Unneces 


Mop Sink 


No Unauthorized Peraonnel 


leeolna Quarters 


Cleanina and Storaae of Soiled Linens 


Storage of Linen. Clean Equip.. SIng.Serv. Articles 


HIGHLY SUSCEPTIBLE POPULATIONS 


3-801.11 I Food flestriettons and Food Preparation 
Number of violated provisions related to foodbome illness 
risk factors and intervantions . (Red Items M.01.03.07.08) _ 


mo 





























































































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 



_ 


Address 

9^(0 HnihSh^Ji- 


Item No. 

In the space below describe all violatfons checked on front page. 


MfjiDttkJyn 











Person In Cha 




CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


Purpose: 

Routine 
Follow Up 
Complaint 
Investigation 
Other 





lypd of Operation: 
Food Service 
Retail Food 
Temporary Food 


Based on an Inspection Ihie day. the items marked belwTidenhfy the violations in operation or facilities which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or Its agentconsitiutes an order of the 
BOH to correct violations. Failure to comply with this notice may result In immediate suspension of your permit. If aggrelved by this order, you 
have a right to a hearing. Your request must be In writing and submitted to the BOH at the above address wthin 10 days of receipt of this o rder. 

I ftemI I CODE I 


lii^l 


FOOD PROTECTION MANAGEMENT 


590.004 A/B 


3-101.11 


590.004 J 


3-202.18 


3-203.12 


aa<B-ii 


3-201.11 F 


3401.11-.13 


3-403 11 


3-S01.14 


3-S01 16 


3-402.11-.12 


4-301.11 


3-306.14 


3a05-07.11 


3-301.11 C 


3-304.12 


4-302.11 


590 003 D/E 


2-301.12 


590.004 E 


2-401.11-12 


2-304.11 


2-402.11 



4-602.13 Non-Food Cantad Surfaces Cfevi 


4-903.11/04,11 Clean Eguioment and UiensIIs Properly Siored 


4-904.11 SInole Sarv/ce Articles Stored, Dl 


4-502.13 No Re-Use of Single Service Articles 


Approved Source 


Hot S Coid Running Water, Under Pressure 


Labeilng of Ingrodients. Rocailod, Allergen 


Sheitstock ID 


Taos & Records 


Food Labelln 


Safe Food Handling Instructions 


FOOD PBOTECTIOM, TIME & TEMP. COI^ROLS 


Temperatures 



5-201/02.11 


5-203.14 



4-301.12 


4-204.112/.1 IS 


4-30214 


4-603.12 


4-501.18-.110 


4-501.112/114 


3-304.14 


4^.11 



Personnel with Infedioris Reetricted/Excluded 


r. Adequate Hand WashiP' 


Prevention of Contemlnalion of Hands 


IBS! 


Clean Clothes, Hair Restraints 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Food Contact Surfaces: Designed, Maintained. 
Installed 


Non-Food Contact Surfaces: Designed, 
Maintained. Inatalled 


Dishwashing Fadlitlss: Designed, Maintained, 
Inatalled. Operated 


Three Compartment Sink Provided. Drainboards 


Equipmant Thermometers, Pressure Gau 


Test Kit Provided to Test SanlKzer _ 

Pre-Flushed, ” 


Wash. Rinse Water Clean. ProoerTamparature 


Properly SenrHied w'Chemical or 180 F Water 


Ctelhs: Clean. Sanitized. Use Realrfcted 


Food Contact Surfaces Clean 


Installed and Maintained 


Cross Connection,Beat SfphQnage,BackFk>w 


TOILET AND HANDWASHING FACILITIES 


Number, Convenient 


Location. Restricted Uee, Accessible 


Toilet Enclosed. Setf-Closino Doors 


Fodures Clean, Good Repair 


Hand Cleanser, Hand Drying. Slgnaca 


REFUSE DISPOSAL 


Adequate Number, Covered.Vermin Proof 


Clean 


Outside Storage Area Clean 


INSECT, RODENT. ANIMAL CONTROL 


ineects, Rodents, Animals, Outer Openings 


PHYSICAL FACILRIES 


Roots, Constructed, Clean, Good Repair 


Walls. Ceiling. Attached Equip.. Clean 


yAftMfnMsrriiirr r 


Fixtures Shielded _ 

Rooms and Equiomant Vanted 


Room Clean_ 


OTHER OPERATIONS 


Toxic Items: Original Container, L^>eled 


Stored Separately 


Premises: Maintained. No Unnecessary Articles 


No Unauthorized Personn^ 


ieepino Quarters 


Cleanirta and Storaae of Soiled Unena 


Storage of Linen, Clean Equip., Sino.Serv. Artidas 


HIGHLY SUSCEPTIBLE POPUUTIONS 


3-801.11 I ^od Restrictions and Food Praparation 


Number of violated provisions related io foodbome lllneas 
risk (actors and Interventions. (Red Items M.01,03,07,08) 


Other Crillcal Violations 


□ 


mn 


■ 

Mim 




























































































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


Establlahntarit Name ^ 


^9a> rroin strml' 


Kern No. In the apace below describe all violations checked on front page. 


^C2//9l/3 


Page / Qf_/_ 












CITY OF WOBURN FOOD ESTABUSHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


__I Purpose: 

TtiephoPti: _ type Of Operation: Follow Up 

_Reu^Foof □ S“ves^!“L",L 

k ^,nc^ , r ,.,P,c, Ujuu irL n i I fyj; ^ 

Of fi c i al -Qg jgr (or Coft^ipfi : Based on an InspeclJon this day. the items marked below identify the violations in operation or facilities which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or Its agentconsitiutes an order of the 
BOH to correct violations. Failure to comply with this notice may result in Immediate suspension of your permit. If aggrelved by this order, you 
have a right to a hearing. Y ou r request must be In wrttin o and submitted to the BOH at the above address within 10 days of receipt of this order 
_CODE I 1 item! I Eooi 1 


SSQ.003 A/8 


3-603.11 



5S0.004Aa 


3-101.11 


590.004 J 


3-802.11 


3-201.11 F 


3-401.11-.13 


3-403.11 


3-501.14 


3-501.16 


3-402.11-.12 


4-301.11 


4-302.12 


3-501.13 


3-306.14 


3-3D5-07.11 


590.003 D/E 


2-301.12 


590.004 £ 


2-401.11-.12 


4-204.112/.115 


4-302.14 


4-603.12 


4-SO1.16-.U0 


4-501.1)2/114 


FOOD PROTECTION MANAGEMENT 


Pareon n Charge (PIC). Assigned. Knowledgabl© 


Consumer Advisories 


4-602.13 Non-Food Contact Surfaras Clean _ 

903.11A)4.11 Clean Equipment and Utensils Property Stored 

4-904.11 Shale Sefvtca AtUcIbs Stored. Kspensed 


4-502.13 I No fle-Use of Single Service Artides 



LaPeiing d Ingredients, Recalled. Allergen 


Shellstock 10 


a Records 


FoodLabelln 


Safe Food Handling Instmctions 


FOOD PROTECTION. TIME & TEMP. CONTROLS 


Cooking Temperatures 


Reheatin 


Apprewd Source 


Hot & Cold Running Water, Under Pressure 






Hot and Cold Holdin 


Parasite Destruction/Records Retained 


FacBItaa to Maintain Product Temcertures 


Food Thermomeieia Pravided 


erlvThavred 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse ol PHFa or Unwrapped Foods 


Food Protection: Storage,PIspiav.TransDortation 


retlun.Segregadon, No Cross Contamination 


Handling ol Food & ice Minimized, No Bare Harxls 


In Use Utenclls Property Stored 

Food Dispensing Utencila Provided for Self-Service Unit 


PERSONNEL 


Pareonnel with Infections ResVIcted/Exduded 


Proper, Adequate Hand Washin 


Prevention of Contamination of Hands 


Clean Clothea. Hair Restraints 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Food Contad Surfaces: Designed, Maintained, 
Installed 


Non-Food Contact Surfaces: Designed, 
Maintained, Installed 


Dishwashing Fadlllies: Designed, Maintained, 
Installed. Operated 


Three Compartment Sink ProvMed. Drainboarda 


ntThermometers, Pressure Gauge 


Test Kit Provided to Test Sanitizer 


Pre-Flushed. Scrsoed, Soaked 


Wash, Rinse Water Clean, Proper Temperature 


Sanitized w/C-homical or 160 F Water 


Cloths: Clean. Sanitized. Use Restricted 


FoodOontact Surfacea Clean 


6-501.U-.12 


6-301.11-02.11 



7-101.11/02.11 


7-201.11 


6-501,113/,114 


5-203.13 


2-103.11 B 


6 - 202 . 111/,112 


4-602/03.11 


4-903.11 


Installed and Maintained 


Crosa Conr>Bction,Back Slphonage.BackFlow 


TOILET AND HANDWASHING FACILtriES 


Number. Convenient 


Location, Restrided Use, Accoss.'ble 


Tollel Enclosed, Setf-Closina Doors 


Fixtures Clean. Good Repair 


Hand Cleanser. Hand 0 


REFUSE DISPOSAL 


to Number, Covered.Vermin Proof 


Clean 


Outside Storage /Uea Clean 


INSECT. RODENT. ANIMAL CONTROL 


Insects, Rodents, Animats, Outer Openings 


PHYSICAL FACILITIES 




Wails. CeHlru], Anached Eoulp.. Clean 


uate Llahti 


Rxtures Shielded 


Rooms and Eauloment Vented 


Dressing Room Clean 


OTHER OPERATIONS 


Toxic Kama: Original Container, Labeled 


Stored Separately 


Premises: Maintainad. No Unne 


MopShk 


No Unauthorized Personnel 


Quartera 


Cleaning and Storage ot Soiled Linens 


ol Linen. Clean Eoulp.. Slno.Serv. Aiiides 


HIGHLY SUSCEPTIBLE POPULATIONS 



3-801.11 Food Restrictions and Food Preparation 


Number ol violated provisions related to loodborne Illness 
risk factors and InlervenHons. (Red Items M,01,03,07.06) 


Other Critical Violations . 



msw 


DODD 

























































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 



In the space below describe all violations checked on front page. 


Item Na 








CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


Person In Cna 


lype of Operation: 

Food Service 
. Hetaii Food 

ffi rary Food 

viol, 


Purpose: 

Routine 

Follow Up 

Complaint 

Investigation 

Other 


QpiCia l. Qrdftf for Coff fl c i io o: Based on an inspection this day, the Items marked beltSw loenufyThe violations in operation or tacllllies which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or Its agentconsiOutes an order of the 
BOH to correct violations. Failure to comply with this notice may result In immediate suspension of your permit. If aggrefved by this order, you 
have a right to a hearifio Your request must be In writino and submitted to the BOH at the above address within 10 days of receipt of Ihis order. 


FOOD PROTECTION MANAGEMENT 


CODE 

4-602.13 

4-903.11/04.11 



NofvFood Contact Surfaces Clean _ 

Clean Equipment and UtansilB Propeify Stored 


Sinaie Service A/Udes Stored. Dlsoensed 


No Ho-Use ol Single Service Articiee 


590.004 A/B 


3-101,11 


590.004 J 


3-202.16 


3-203.12 


3-602.11 


3-201.11 F 


3-401.t1-.13 


3^.11 


3-501.14 


3-501.16 



3-306.14 


3-306-07.11 


3-301.11 C 


3-304.12 


4-302.11 


590.003 Q/E 


2-301.12 


Approved Source 


No SpQll^a 


Labeling of Ingredients, Recalled, Allergen 


Sheltslock ID 


Teas & Records 


Food Labelln 


Safe Food Handling lnstructior>s 


FOOD PROTECTION, TIME & TEMP. CONTROLS 


CooWng Tempera(ui«e 


Reheating 


Hot and Cold Holdin 


Parasite Oesfructlon/Records Retained 


Facilities to Maintain Produd Tamperturea 


Food Thermometers Provided 


PHFs Prooerlv Thawed 


FOOD PROTECTION FROM CONTAMINATION 


S-101.11 


5-103.11-.12 


Approved Source 


Hot & CoM Running Water, Under Pressure 



5-201/02.11 


5-203.14 


No Reuse of PHPa or Unwrapped Foods 


Food Protection: St< 


Separallon.Segregstlon, No Cross Conlaminatlon 


Hendllno of Food & Ice Minimized. No Bare Harvls 


In Use Utenclls Properly Stored 
Food Dlspenshig Utenclls Provided for Self-Servica Unit 



a-aoa.iia/.iis 


4-302.14 


4-603.12 


4-501.18-110 


4-601.112/114 


3-304.14 


4-602.11 


Prevention ot ConlarTHnafton of Hands 


Good Hvoenlc Practices 


Clean Clothes. Hair Restraints 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Food Contact Surfaces: Desigr>ed, Maintained, 
Installed 


NorvFood Contad Surfaces: Designed, 
Maintained, Installed 


Dishwashing FacftWes; Designed, Maintained, 
Installed, Operated 


Three Compartment Sink Provided, DraJnboards 


t ThemrometerB. Pressure Gau 


Test Kit ProvMed to Test Sanitizer 


Pre-Fluahed, Scraped, Soaked 


Wash, Rinse Water Cleon, Proper Temperature 


Property Sanithtert w/Chemlcal or 100 F Water 


Wiping Cloths: Cleart. Sanitized, Use Restricted 


Food Contact Surfaces Clean 



7-101.11/02,11 


7-201.11 


6-501.113/.114 


5-203.13 


2-103.11 B 



Installed and Maintained 


Cross Connectlon.Sack SIphonage.Backnow 


TOILET AND HANDWASHING FACILITIES 


Number, Convenient 


Location, Restricted Use. Accessible 


Toilet Enclosed, Sotf-Closfno Doors 


Fixtures Clean. Good Repair 


Hand Cleanser, Hand Oryino. Slonaoe 


REFUSE DISPOSAL 


uate Nurt^r. Covered.Vennln Proof 


Clean 


Outside Storage Area Clean 


INSECT, RODENT. ANIMAL CONTROL 


Irtsects, Rodents, Animals, Outer Openings 


PHYSICAL FACILITIES 


Floors, Constructed. Clean. Good Reoair 


Walls, Celling, Attached Equip., Clean 


Fbrtures Shielded 


Rooms and Eouioment Vented 


Dressing Room Clean 


OTHER OPERATIONS 


Toxic Hems: Qnginal Container. Labeled 


Stored Separately 


Premises! Malntabied, No Unnecessary Articles 


Mop Sink 


No Unaulhorized Personnel 


loepina Quarters 


Cleaning and Storage of Soiled Linens 


Storage of Unen. Clean Ecuip.. Slno.Serv. Articles 


HIGHLY SUSCEPTIBLE POPULATIONS 


Food Restrictions and Food Preparation 


Number of violated provisions related to foodborne illness 
risk factors and Inlerveotlons, (Red Hems M,01,03,07,06) 


Other Critical Violations 

























































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn CHy Hall, 10 Common Street, Woburn, MA 01801 

761-897-5920 














CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


IMI 


Purpose: 

Routine 

Follow Up 

Complaint 

Investigation 

Other 


Tclephona: H ^) T _ TVpe of Operation: Follow Up 

Zli/yirv^/niA' Foodservice □ Complaint 

— yt l-C i/ I iL J i 1^ .. ■ --- Retail Food Q Investigation i 

Qnicief Qriflr fPI.v0fJ6gllfill'p9sed on an inspection this day. the Hems marked bajowidentlry the violations in operation or facilities which must 
be corrected by Hi© date specified below. This report, when signedby a Board of Health (BOH) member or Its agentconsitiutes an order of the 
BOH to correct violations. Failure to comply with this notice may result In immediate suspension of your permit. If aggreived by this order, you 
have a r ight to a hearing. Your request must be in writing and submitted to the BOH at the above address within 10 davs of receipt of this order. 
fTEM 1 CODE 1 lm:ul 1 7 ^^ I 



1 1113 ^ 1 1 


FOOD PROTECTION MANAGEMENT 


Person in Charge (PIC). Aasigned, Knowledgable 


Consumer Advisories 


CODE 


4^02.13 


4-803.11^14.11 


Approved Source 


3-401.11-.13 


3-403.11 


3-501.14 


3-501.18 


3-402.11-.12 


4-301.11 


4-302.12 


3-SQ1.13 


Labeling oi Ingrediente, Recafled, ADergen 


Sheiisrock ID 


Tags & Records 


Pood LabeOii' 


Safe Food Handling Instructions 


FOOD PROTECTION. TIME & TEMP. CONfTROLS 


CooMng Tempenatures 



3-301.11 C 


3 304.12 


4-302.11 


Hot and Cold Holding 


Parasite DeatiuctiorvRecords Retained 


Facilities to Maintain Product Te 


Food Tbetmometers Provided 


PHFa ProDorly Thawed 


FOOD PROTECTION FROM COI^AMINATION 
No Reuse of PHPe or Unwrapped Foods 


Food Protection: Storaoe.Dteolav.Transpottation _ 

Separation,Segregation. No Cross Con^lnaOon 


Handling of Food & Ice Minimized. No Bare Hands 


In Use Utencils Properly Stored 
Food Olspendf)g Utencils Provided for Self-Service Unit 



Non-Food Contact Surfaces Oean 


ant and Utensils P 


Sinols Servfce Articles Stored, Dis 


No Re-Use of Single Service Articles 


WATER 


Approve Source 


Hot S Cold Running Water, Under Pressure 



S-203 11 


5-204/05.11 


B-202.14 


3-S01.11-.12 


8-301.11-02.11 


Installed and Maintained 


Crosa Connection,Back Slphonage,BackF)ow 


TOILET AND HANDWASHING FACILITIES 


Number, Convenient 


Location, Restricted Use, Accessible 


Toilet Enclosed. Setf-Cloeing Doors 


Rxiures Clean, Good Repair 


Hand Cleanser, Hand 0 


REFUSE DISPOSAL 




5-S01.116 


5-501.111/.115 



Personrrel with Infections Restricted/Exduded 


Proper, Adequate Hand Washii 


Prevention of Contamtnatlon of Hands 


Good Hygenic Practices 


Clean Clothes, Hair Restraints 


Half Restraints _ 

EQUIPMEhTTAND LTTENSILS 


Food Contact Surfaces: Designed, Maintained, 
Installed 


Non-Food Contact Surfaces: Designed, 
Maintained, InetaHed 


Dishwashing Fadniies: Designed, MaNalned, 



aia Number. Covered,Vermin Proof 


Clean 


Outside Storaoe Area Clean 


INSECT. RODENT. ANIMAL CONTROL 


Insects, Rodents. Aixmahi, Outer Openings 


PHYSICAL FACILITIES 


Floors. Constructed. Clean. Good Repair 


Adsouate Uohttn 


Fixtures Shielded 


Rooms and Equipment Vented 


Dressina Room Clean 


OTHER OPERATIONS 


Toxic nems: Original Comainer, Labeled 


Stored Separatety 


Premises: Malrrtained, No Unnecessary Articles 


Mop Sink 


No Unautfiort^ Personnel 


araia Livtn_g/Sleeging Quarters 


4-301.12 


4-204.112/.11S 


4-302.14 


4-603.12 


4-S01.18-.110 


4-501.112/114 


3-304.14 


4-602.11 


rtment S^k Provided, Dralnboards 1 


M 

4-9Q3.11 

Storage of Linen. Clean 

Equ 


enl ITiermometers, Pressure Qauoe 


Test Kit Provided to Test Sar>}tt 2 ef 


Pra-Rushed. 


Wash, Rinse Water Clean. Proper Temoerature 


Property Sanitzad w/Chemlcal or 160 F Water 


Wiping Clo&is: Clean. Sanitized. Use Restricted 


tact Surfaces Clean 


Ip.. SIng.Serv. Arllcles 


HIGHLY SUSCEPTIBLE POPULATIONS 


3-801.11 Food ResInctlons and Food Preparation 


Number of violated provisions related to foodbome Illness 
risk factors and Interventions. (Red Items M,01,03.07.08) 


Other Critical Violations 


mn 


□ 


ctor's SIgnatu 


PICi Siqnaturs 

























































































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


Address 



mi- 


Page I 


Item No. 


In the space below describe all violatlona checked on front page. 









CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


Telephone: H 


Pm 


Owner >*4/7^ 

irmrt 




lype of Operation: 
Food Service 
Retail Food 
Temporary ffood 


Purpose: 

Routine 

Follow Up 

Complaint 

Investigation 

Other 


|Pe<sort I nCt vuge(PIC)___( T^; 

Official Order (or Correction: Based on an Inspection this day. the items marked betewraan^me vlolatlo^ In operation or facilities which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or Its agentconsitiutes an order of the 
BOH to correct violations. Failure to comply with this notice may result In Immediate suspension of your permit. If aggretved by this order, you 
have a ri ght to a h e annp. Your request must be in writing and submittsd to the BOH at the ab ove add ress within 10 days of receipt of this order. 
CODE 


lliSSII 


FOOD PROTECTION MANAGEMENT 



d. Knowledgabte 


Conaumer Advisories 


FOOD 


S90.004A« 


3-101.11 


590.004 J 


3-202.18 


3-203.12 


3-401.11-13 


3-403.11 


3^1.14 


3>S01.16 


3402.11-.12 


4-301.11 


4-302.12 


3-501.13 



Non-Food Contact Surfaces Clean 


ont end Utensils Prooarlv Stored 


Single Service Arlides Stored. 


No Re-Use of Single Service Articlee 



3-308.14 


3-305-07.11 


3-302.11 


3^1.11 C 


3-304.12 


4-302.11 



590.003 0/E 


2-301.12 


590.004 E 


2-401.11-.12 


4-301.12 


4-204.112/.115 


4-302.14 


4-603.12 


4-501.f6-.110 


4-501.112/114 


3-304.14 


4-602.11 


roved Source 


No SpoQa: 


Labeling of Ingredients, Recalled. Alla 


SheUstock ID 


Taos & Records 


Food LabeGn 


Safe Food Handling InstnicHone 


FOOD PROTECTION. TIME & TEMP. CONTROLS 


Cooking Temperaturee 


Hot and Cold Holdin 


Parasite Desiniction/Records Retained 


Facflites to Maintain Product Tempertures 


Food Thermometers Provided 


PHPs Properly Thawed 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse of PHF's or Unwrapped Foods _ 


Food Protection: Storage.Dteplav.Trartsportatic^ 


Separation,Segregation, No Cross Contamination 


Hartdiinc of Food & Ice Minimized. No Bare Hands 


In Use Utencils Properly Stored 

Food Digtenelno Utsnclis Provided for Self-Service Unit 


PERSONNEL 


Personnel with Infections Restricted/Excluded 


uate Hand Weshln 


Prevention of Contamination of Hands 


enlc Practices 


Clean Clothes. Hair Restraints 


Har Restraints 


EQUIPMENT AND UTENSILS 


Food Contact Surfacea: Desigrred, Maintained, 
Installed 


Non-Food Contact Surfaces; Designed, 
MaJnlakied, Installed 


Dishwashing Paellfties: Designed, Maintained, 
Installed, Operated 


Thme Comoadment Sink Provided. Dralnboards 


ent Theimomelers, PraMura Gauge 


Test Kit Provided to Test Sartitizer 


Pre-Rushed. Scraoed. Soaked 


rature 


Properfy Sanitized w/ChemicBl or 180 F Wafer 


V^ingCloths;Clean, Sanitized. Use Restricted 


ood Contact Surf 


Approved Source 


Hot & Cold Running Water, Under Pressure 


SEWAGE 


Sewer and Waste Water Disposal 


PLUMBING 


Installed and Maintained 


Cross Cormection.Back Siphonafle.BackFlow 


TOILET AND HANDWASHING FACILfTIES 


Number, Convenient 


Location, Restricted Use, Accessible 


ToDet Enclosed, Self-Closing Doors 


iRxIures Clean, Good Repai r_ 

Hand Cfeanser. Hand Drying, S 


REFUSE DISPOSAL 


uate Number. Covared.Vermin Proof 


Clean 


5-501.111/.115 lOutside Storage Area Clean 


INSECT, RODENT. ANIMAL CONTROL 


6-501.111/.115 1 Iraecta. Rodents. Animals. Outer Openlnge 


PHYSICAL FACILITIES 


5-203.11 


5-204/05.11 


6-202.14 


&501.11-.12 


6-301.11-02.11 



6 - 201.11 


6 - 201.11 


6-303.11 


6 - 202.11 


9-304.11 


6-30S.11 



Floors. Constructed. Clean. Goad Repair 


Welle. Celling. Attached Equip.. Clean 


icssnEarw 


Fixtures Shielded 


Rooms and Eauioment Vented 


Dressing Room Cl^ 


OTHER OPERATIONS 


6 - 202 . 111/.112 


4-602/03.11 


4-903.11 


Toxic llemii: Ohginal Container. Labeled 


Stored Separately 


6-S0t.li3/.i 14 I Premises; Maintained. No Unnecessary Articles 


5-2D3.13 


No Unauthorized Personnel 


leaping Quarters 


Cleaning and Storage of Soiled Linens 


Storage of Linen. Clean Equip.. 8lng.Serv. Articles 


HIGHLY SUSCEPTIBLE POPULATIONS 


Food Restriclions and Food Praparalion 


Number of violated provisions related to foodbome lllneea 
risk factors and Inieiventtons. (Red Hems M.Ol.03.07.08) 


Print- 
























































































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn CKy Hall, 10 Common StreeL Woburn, MA 01801 

781-897-5920 




CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


Purpose: 

Routine 

I Type of Operation: Follow Up 

' Foodservice □ Complaint 

Retail Food □ investigation 

l^porary Food Other I 

vmagi vragf lpr . ^r i gCtlon : tiased oh an Inspection this My, the items marked below ideSi^ the violations in operation or fadlfties which must 
corrected by the date specified below. This report, when sfgnedby a Board of Health (BOH) member or Its agentconsitiutes an order of the 
BOH to correct violations. Failure to comply with this notice may result In Immediate suspension of your permit. If aggreived by this order you 
have a right to a he aring. Your req u est must be In wrrt inp and submitted lo the BOH at the above address within 10 davs of receipt of this order 
[iTEmL L code j I rrcwl I- 


mitteFiitjpprilShfgT/r!:! .f: 


590.003 A/B 


3-603.11 



FOOD PROTECTION MANAGEMENT 


Person In Charge (PtC). A&s? 


Consumer Advisories 



4-602.13 


4-903.11/04.11 


4-904.11 


4-502.13 


Non-Food Contact Surfaces Clean 


en( and Utensila Prooedv Stored 


Service Artides Stored. Dlsoensed 


No Re-Use of Single Service Articles 





Labeling of Ingredrenta, Recalled, ABergen 


Shells^)ck ID 


& Records 


Food Labdln 


Safe Food Handling Instructions 


Approved Source 


Mot & Cold Running Water, Urxler Pressure 


3-401.11-.13 


3-403.11 


3-501.14 


3-501.16 


KSMulSI 



4-301.11 


4-302.12 


3-501.13 





FOOD PROTECTION. TIME & TEMP. CONTOOLS 


Hot and Cold Holdir 


Parasite Deatruction/Records Retained 


Facilities to Maintain Product Terroenures 


Food Tbermometara Provided 


PHF>i Property Thawed 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse of PHFs or Unwrapped Foods 


Food Protection: Storaoe.DIsQlav.TranaoQrtfltiQn 


Separation.Segregallon. No Cross Contamtnotlon 


Handling of Food & tee Minimized. No Bare Hands 


In Use Utendfs Properly Stored 

Food Dtepsnslnq Utendls Provided tor Self-Service Unit 


PERSONNEL 


Personnel with Infections Restrlcted/Exduded 


r. Adeouato Hand Washin 


Prevention of Contamination of Hands 


enic Practices 


Clean Cloihes, Hair Restraints 


Hair RealraJnts 


EQUIPMENT AND UTENSfLS 


S-203.11 


5-204/OS.11 


6-202.14 


6-S01.l1-.12 


6-301.11-02.11 



S-201.11 


6 - 201.11 


6-303.11 


6 - 202.11 


6-304.11 


6-305.11 


4-301.12 


4-204.112/.11S 


4-302.14 


4-603.12 


Food Contact Surfaces: Designed, Maintained, 
Installed 


Non-Pood Contact Surfaces: Oealgnsd. 
Maintained, installed 


Dishwashing Facilities: Designed, Maintained, 
Installed, Operated 


Three Compartmenl Sink Provided. Dminboards 


ment ThermometerB. Pressure Gauge 


TesI Kit Providod lo Test Soniti/ar 


Pre-Flushed. Sera 


Wash, Rinae Water Clean. Pinp e r Tenu^ereture 


Properly Sanilued w/Chemkal or 180 F Water 


Qoths: Clean, Sailed, Use Restrictod 



TOILET AND HANDWASHING FACILfTIES 


Numoer, convenient 


Locdtioh, Restricted Use, Accessible 


Toilet Endosed. Self-Closing Doors 


Fixtures Clean, Good Reoair 


Hand Cleanser, Hand Dryin g. Signa g e 
REFUSE DISPOSAL 


Adequate Number. Covered.Vermin Proof 


Outside Slomge Area Clean 


INSECT. RODENT, ANIMAL CONTROL 


Insects. Rodenta, Animals, Outer Openings 


PHYSICAL FACILITIES 


Fhwfs. Conatructed. Clean. Good Repair 


Waite. Celling. Attached Equip., Clean 


Fixtures Shielded 


Rooms and Equrpment Vented 


Dresaino Room Clean 


OTHER OPERATIONS 


Toxic Items; Ohginel Container, Labeled 


Stored Sepamiety 


Premteea: Maintained. No U 


No Unauthorized Personnel 


ta LMnn/Sleeplng Quarters 


Cleaning and Storage of Soiled Linens 


Storage of Linen. Clean Equip.. Sing.Serv. Articles 


HIGHLY SUSCEPTIBLE POPULATIONS 





3601.11 


Number of violated proviaiona related to foodborne illneas 
flak factors and interventlona. (Red Items M.Ol.00.07,08) 

























































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 




6(xrkjenr Stnnt^ °”llkq||6 

M3 (mnacsfree.r ^ «»._L«-L 

Item No. 

In the space below describe all violations checked on front page. 


M///n ktfdvn 

■n 

a^rnn- Oloon 4 ih n/nl 

mam 

ICihpJUjd inn/rr^ V/^rn'ir - C^VidttPrimnnry^ 

■SH 

ecr^f^Arr^- -{fr\snh^\ nnh^^- " 

KIIH 


KHI 

UyiLL'Ifn-fh^f'^^d^ 'c9 °F, P//vrT'v^j/-)s Olont/-^ — 

BS 

^i£tV5^(r- (^/Lrz)l OiFror^'^i^- iIh-iIi^ 


\Mk(y\^t-ic Veyufw- 

OL 

dnurdrvl^^ 


\ooipC^ _ 

WBSM 



{inLd .Wvirf’ d4^ <¥ (t/y)h nyipn - -M-.H.n , s^/? c /Tirpr-h,^ 


m\\tcmer '' ' ' ' ' 


[fhf-h^lrl hnhrJ/yy^-f^Na’F 


CUl] fdi/dqy rt/pfX' Cxxx i^ms 1 ^nr^-Pihdrs -_ 
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;M<;hiin.^(;r-ux<Jhcg \uQ>r qAcO. _ 

liBSH 

^rnsh Cl/^nno, fnvf^rt^/d^- 


Oil 0k)n^ys - _ 























CITY OF WOBUHN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 





A«r,» WQ - __J purpose: 

Telaphona: [ Type of Operation: Follow Up 

^ 1 / Foodservice □ Complaint 

Owner: yUlJiJt^TL— _^_ Retail Food Q Investigation 

lA/i y Temporary Food □ ^ Other 

|per»pnlnChanaB (PIC) ! Q U/( aJ/UI^ 071^ _| (SCLhaO\S 

Official Order for Correcfiog j^sed on an inspection this day, the items marked below Identify the violations In operation or facilities which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or Its agentconsitiutes an order of the 
BOH to correct violations. Failure to comply with this notice may result In Immediate suspension of your permit. If aggreived by this order, you 
have a right to a hearing. Your request must be In writing and submitted to the BOH at the above address within 10 days of receipt of this order. 


CODE 


4-602.13 


4-903.il/04.11 


4-804.11 


4-S02.13 


Non-Food Cont^ Surfticoa Clean 


Clean Equipment and Utensils Properly Stored 


Single Service Articles Slored. Dispensed 


No Re-Use of Single Service Arlldee 


590.003 A/B 


3-603.11 


FOOD PROTECTION MANAGEMENT 


Person In Charge (PIC). Assigned, Knowledgable 


Consumer Advisories 



590.004 A/B 


3-101.11 


590.004 J 



Approved Source 


No Spoilage 


Labeling of Ingredients, Recalled. AHergen 


Shellstock ID 


Tags & Records 


5-101.11 


S-103.11-.12 


Safe Food HandGng InslrucHons 


FOOD PFlOTECnON, TIME & TEMP. CONTROLS 


Cooking Temperatuma 


3-S01.14 


3-501.18 




4-301.11 


4-302.12 


3 ^ 1.13 



Hot and Cold Hokjin' 


Parasite Oestruction/Records Retained 


FBcillttea to Maintain Product Tempeituree 


Food Thermomaters Provided 


PHPe Properly Thawed 


FOOD PROTECTION FROM CONTAMINATION 


ped Foods 



5-203.11 


5-204AD6.1i 


6-202.14 


6-501.11..12 


6-301.11-02.11 


4-301.12 


4-204.112/.11S 


4-302.14 


4-603 12 


4-501.18-110 


4-501.112/114 


3-304.14 


4-602.11 


No Reuse of PHFa or Ui 


Food Protection; Storage.Dispiay.Tranaportation 


Separab'on.Segregetion, No Cross Contaminalion 


Handling of Food & Ice Minimized. No Bare Hands 


In Use Utencils Properly Stored 

Food OlspensIriQUtenclIs Provided for Self-Service Unit 


PERSONNEL 


Personnel with Infections Bestricted/Excluded 


Proper, Adequate Hand Washing 


Prevention of Contamination of Hands 


Ic Pracficds 


Clean Clothes, Hair Re^ralnls 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Food Contact Surfaces; Designed. Maintained, 
Installed 


Non-Food Contact Surfaces; Designed, 
Maintained. Installed 


Dl^washlng Fadlllles; D^^lgned, Maintained, 
Installed. Operated 




ulomenl Thermotnetera, Pressure 


Test Kit Provided to Teat Sanitizer 


Pre-Rushed. Scraoed. Soaked 


Wash. Rinse Water Clean. Proper Temperatera 


Property Sanitized w/ChemIca] or 1d0 F W^er 


Cloihs: Clean. Sanitized. Use Restricted 


Food Contact Surfaces Clean 


Approved Source 


t & Cold Running Water, Under Pressure 


SEWAGE 


Sewer and Waste Water Dteposal 


PLUMBING ^ 


Installed and Maintained 


Cross Conneclkm.Back Siphonage.BadcRow 


TOILET AND HANDWASHING FACILITIES 


Number, Convenlenl 


Location. Reetricfed Use. Aoceeolble 


Toilet Enclosed, Self-Closing Doors 


Fixtures Clean, Good Repair 


Hand Cleanser, Hand Drying. Stenaoe 


REFUSE DISPOSAL 


la Number. Covered.Vermln Proof 


Clean 


Outside Storage Area Clean 


INSECT. RODENT, ANIMAL CONTROL 


Ir^aects, Rodonta, Animals, Outer Openings 


PHYSICAL FACILfhES 


Roors, Consiructad, Clean, Good Repair 


Walla. Celling, Attached Equip.. Clean _ 

hlin 


Fixtures Shielded 


Rooms ^ Eauioment Vented 


DreasinaRoom Clean 


OTHER OPERATIONS 


Toxic Items; Original Container. Labeled 


Stored Separately 


6-601113/114 I Premises: Maintained. No Unnecessary Articles 


S-2M.13 


2-103.11 B No Unauthorind Personnel 


Separate Uvina/Sleeolna Quailers 



t Sink Provided. Drslnboards 1 



4-903.11 

I Storage of Linen, Clean E 




.Serv. Articles 


HIGHLY SUSCEPTIBLE POPULATIONS 


Food Restnctions and Food Preparation 


Number of violated provisions related to foodborne lllneee 
risk factors and Interventions. (Red Hems M.Ol.03,07.06} 


Other Critical Violations 


m 

□ 

m\ 

□ 







































































































































































































CITY OF WOBURN BOARD OF HEALTH 
Wobum City Hall, 10 Common Street, Wobum, MA 01801 

781-897-5920 


Establishment Name 


Qoorlijmr Blrmn'Yi'mj ^^Jhobl 


Date 




Address 


drai^ air 


Page./_of_Z_ 


In the spa 


Item No. 


ilow describe all violations checked on front page. 








CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 



1Vpe of Operation: 

. Service □ Complaint I 

vAl C ilI i CiKJ ^ -^—--Retail Food □ Investigation I 

p.^inc^^iP,c, cmr/r Hirlrmn ^ 

OffiClfitL.Qfdef for CotTOCtlQT- Based on an InspectionThrs day, the Items marked below Iden^ the violations in operation or facilities which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or Its agentconsitiutes an order of the 
BOH to correct violations. Failure to comply with this notice may result In Immediate suspension of your permit. If aggreived by this order, you 
r^ave a right to a hearing Your request must be In writing and submitted to the BOH at the above address within 10 days of receipt of this order. 
CODE I liTPul f CODE T 


Purpose: 

Routine 
Follow Up 
Complaint 
Investigation 
Other 


ly^ 


FOOD PROTECTION MANAGEMENT 


i 

590.003 A/B 

Person In Charge (PIC). Assigned, Knowl 

3-603.11 

Consumer Advisories 


4-602.13 


4-903.il/04.11 


4-904.11 


4-502.13 



Non-Food Contact Surfaces Clean 


Clean Equipment and Ulenelh Procertv Stored 


Single Service Artclea Stored. DBoensed 


No Re-Use of Single Service ArticJes 


WATER 


Appeared Source 


Hot a Cofd Running Water, under Pressure 


SEWAGE 


Sower aivj Waste Water CMaposal 


installed and MainUiinad 


Cross Connection.Back Siphonage.BackFlow 


TOILET AND HANDWASHING FACILITIES 


NumDer, Convenient 


Location, Restricted Use, Accessible 


Toilet Endosed, SeH-Clo&Ing Doors 


Fixtures Cleari. Good Rooair 


&-301.11-02.11 iHand Cteartser. Hand Drying. Skma 


REFUSE DISPOSAL 


uate Number. Covered,Vennin Proof 


Clean 


6-S01.111/.115 Outside Sloraoe Area Clean 


INSECT. RODENT. ANIMAL CONTROL 


6-501 11 1 /. 1 15 I Insects. Rodents, Animals, Outer Openings 


PHYSICAL FACILITIES 


Floors, Constructed, Clean. Good Rsoair 


Walla. CeHtng, Attached Egulp., Clean 



Food Contact Surfaces; Designed. Maintained, 
InstaHed 


Non-Food Contact Surfaces; Designed, 
Malntarred. Installed 


Dishwashing Facilities; Desigrtad, Maintained, 
Installed. Operated 


arlment Sink Provided. Orainboards 


ment Thermometers. Pressure G 


Test Kit Provided to Test Sardtizer 


Pre-Ftuahed. Scraped, Soaked 


4*501.1fl-.110 [Wash, ninsa Water Clean, Proper Temperature 


Properly Sdnilized w/Chamicdt or 180 F Wafer 


Clothe; Clean. Sanittzed. Use Restricted 


Food Contact Surf 


4'204.112/.115 


4-302.14 


4-603.12 


Fixtures Shielded 


Rooms aiyJ Equipment Vented 


Dressing Room Clean 


OTHER OPERATIONS 


Toxic Items: Original Contamer, Labeled 


Stored Separately 


Premises: Maintained, No Unne 


Mop Sink 


No Unauthorized Personnel 


rata LMng/SfeeDing Quarters 


Cleaning and Storage of Soiled Unens 


Storage of Linen, Ctoan Equip.. Slng.Senr. Artides 


HIGHLY SUSCEPTIBLE POPULATIONS 


3-801.11 I Food Restrictions and Food Preparation 


Number of violated provisions related to foodbome Illness 
risk factors end interventions, (fled Hems M.01.03,07.08) 


Other Critical Violations , 




M 

□ 

m 

□ 





























































































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 



Item No. 








CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 




1 

Purpose: 



Routine 

type of Operation: 

Follow Up 

□ 

Food Service □ 

Complaint 

Q 

Retail Food □ 

Investigation 

□ 

T^porary Food 

Other 

□ 


___I sjnooi 

Official Q f^gfiOf Cqrrection: Based on an Inspection this day. lha Items marked below identify the violaiiors In operation or facilities which must 
be corrected by the date specified below. Thiis report, when signedby a Board of Health (BOH) member or Its agentconsitiutes an order of the 
BOH to correct violations. Failure to comply with this notice may result in Immediate suspensi^ of your permit. If aggreived by this order, you 
have a nght to a hearing. Your requ est must be in writing and submitted to the BOH at the above stress within 10 days of receipl of this order. 


CODE 


■niai 




590.003 A/B 


«03.11 


580.004 A/B 


3-101.11 


590-004 J 


3-202.16 


3-401.11-.13 


»403.11 


3-501.14 


3-501.16 


3-402.11-.12 


4-301 11 


4-302.12 


3-501.13 


FOOD PROTECTION MANAGEMENT 


Person in Chargg (PIC). Assigned, Krowtedgabte 


Consumer Advisories 


4-602.13 Non-Food Conlact Surfaces Clean 


4-903.11/04.11 Clean Eauloment and Ulenslls Prooerlv Stored 


4-904.11 Single Service Arfides Stored. Dispensed 


4-502.13 No Re-Use o( Single Service Articles 



5-10111 


5-103.1l-.i2 




3-306.14 


3305-07.11 


330^11 


3301.11 C 


3-304.12 


4-302.11 


59a004E 


2-401.11-.12 


2-304.11 


2-402.11 




4-302.14 


4-603.12 


4-501.13.110 


4-501.112/114 


3304.14 


4-002.11 


Ubelino of Ingredienls, Recalled, Alergan_ 


ShellstocK ID 


Tegs & Records 


Food Labelln 


Safe Fdod Mandllng Instructions 


FOOD PROTECTION, TIME & TEMP. CONTROLS 


Cooking Temperalures 


Hot arvd Cold Holdrn 


Panuite Oestnjciion/Reconts Ratalned 


Faculties to Maintain Produc t Tempertursa _ 

Food Thermometers Pnsvkied 


PHPa Property Thawed 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse of PHPs or Unwrapped Foods 


Food Protection: Stor^e.DisplBy.Transportatior 


Sepamtion.Segregation. No Cross Contamination 


Handling of Food & ice Minimized. No Bare Hands 


In Use Utendls Properly Stored 

Food Olspenslno Utanclls Provided for Self-Service Unit 


PERSONNEL 


Parsonnet wdh Infectiorrs RestridecVExciudad 


Proper, Adequate Hand Washing 


Prevention of ContBminallor of Hands 


Good Hygenic Practices 


Clean Clothes, Hair Restrernts 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Food Contact Surfaces: Designed, Maintained, 
Installed 


Non-Food Contact Surfaces; Designed, 
Makitained, Installed 


Dishwashing Facirdles; Designed, Maintained, 
instailed. Operated 


Three Compartment Sink Provided. Oratnboards 


Equipment Thermometers, Pressure Gai 


Teat Kit Provided to Test Sanitizer 


Pre-Ruahad, Scraped, Soaked 


Wash. Rinse Water Clean, Proper Temperature 


Sanitized w/Chamlcal or 160 F Water 


Clolhs: Clean, Sanitized. Use Restricted 


n 



5-203.11 


3204/05.11 


3202.14 


3S01.11-.12 


3301.11-02.il 





Approved Source 


Hot a Cold Running water, under Preeaure 


SEWAGE 


Sewer and Waste Water Disposal 


PLUMBING 


Installed and Maintained 


Cross Connection.Becl( Siphonage.BackF low 


TOILET AND HANDWASHING FACILITIES 


Number, Convenient 


Location, Restricted Use, Accessible 


Toilet Enclosed. Satf-Closlna Doors 


Fbduree Clean. Good Repair 


Hand Cleanser, Hand Drying. Slgna 


REFUSE DISPOSAL 


uate Number, Cm/ered.Vsrmln Proof 


Area Clean 


INSECT, RODENT, ANIMAL CONTROL 


Insecte, Pkxients. Animals, Outer Openings 


PHYSICAL FACIimES 


Roors, Constructed, Clean. Good R 




fcYniFM^Ilihga 


ns5?gg 

lEflEv 


Fixtures Shielded _ 

Rooms and Eouioment Vented 


Dressirio Room Clean 


OTHER OPERATIONS 


Toxic Items: Original Container, Labeled 


Stored Separately 


Premises; Maintained. No Unnecessary ^tlcies 


Mod Sink 


No Unauthorized Personnel 


3202.111/.112 Separate LIving/SleeDina Quarters 


4-302/03.11 Cleanino and Storaoe of Soiled Linens 


Storage of Linen, Clean Equip.. SlnaServ. Articles 


HIGHLY SUSCEPTIBLE POPULATIONS 


Food Ftestnctlone and Food Preparation 


Number of vlol^ed provisions related to foodbome illness 
risk lectors and interventions. (Red Items M.Ot,03.07.08) 


7-101.11/02.11 


7-201.11 


3601.113/.114 


3203.13 


2-103.11 B 


Other Critical VIoiatlons 




































































































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 




















CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 



Person InCh 






1Vpe of Operation: 
Food Service 
Retail Food ! 

Temporary ^ood i 

arow the vfolatir 


me 

Purpose: 

Routine 


Follow Up 

□ 

Complaint 

□ 

Investigation 

□ 

Other 

□ 


Based oh an inspection this day, the items marked below fd©nti?y the vlolafiwft In operation or facilities which must 
te ^rrected by the date specified below. This report, when signedby a Board of Health fBOH) member or its agentconsfliutes an order of the 
BOH to correct violations. Failure to comply with this notice may result In immediate suspension of your permit. If aggreived by this order you 
hearing. Your request must be in writing and submitted to the BOH at the above address within 10 days of receipt of this order. 



IIUISII 


FOOD PROTECTION MANAGEMEffT 


PafBon m Charge jPIC), Assloned. lOxjwledgable 


Consumer AdvcsoriM 


4-602.13 


4-903.11/04.11 


4-904.11 


4 502.13 


Non-Food Contact Surfaces Clean 


Clean Equipment and Utenslla 


StnQie Service Artidea Stared, Dis 


No fle-Uee of Sinole Service AriJcies 



3-501.16 


3-402.11-.12 


4-301.11 


4-302.12 


3-501.13 


Labefmg of jneredlents. Recalled, Allarnon 


Shelislock ID 


& Records 


Sale Food HandMfH) Instructiorie 


FOOD PROTECTION. TIME & THMP. CONTROLS 


Cooking Temperatures 


CooBn g__ 

Hot and Cold Moldin' 


Parasite OestrudJon/Records Retained 


Facilittea lo Malr^tairi Product Tempertures 


rood Thermomeiefs Provided 


Thawed 



iGasErain 


4301.12 


4-204,112/.11S 


4-302.14 


4-603.12 


4-50I.18-.110 


4-501.112/114 


3-304.14 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse ol PHF’s or Unwrai 


Food Protection: Slonoe.DIsotBV.Transoertation 


tatioft.SeoregaUon. No Cross Conlamlnatlon 


ol Food & Ice Minimized. No Bare Hands 


In Use Utenclls Properly Stored 

Food Dlsperwno UtoncHs Provided for Self-Service Urvl 


PERSONNEL 


Personnel with Infections Rcstricled/Exciuded 


Proper, Adequate Hand Washing_ 


Prevention of ConlsmlnaHon of Hands 




Clean Ctothaa. Hair Restraints 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Food Contact Surfaces; Designed. Maintained, 
InsUDed 


Non-Food Contact Surfaces: Designed, 
Maintained. InstaUed 


Dishwashing Facilities: Deskyied, Maintained, 
Installed, Operated 


Three Compartmant Sink Provided. OraintMards 


I Thefmoflwlefs. Preasure Qsuoe 


Teat Kit Provided ba Test SanitUor 


Pre-Fiushed. Scraped. Soaked 


Wash. flif>se Water Clean, Proper Temoeraturo 


Properly Sanitized w/Chomical or 160 F Water 
Wiping Clothe: Clean. Sanhlad. Use Restricted 


Food Contact Surfaces Cl 



SEWAGE 


Sewer and Waste Water OispoeaJ 


PLUMBING 


Installed and Maintained 


Cross Connection,Back Slphonage,BackRow 


rOILET AND HANDWASHING FACILITIES 


Number. Conveni^t 


Location, Restmted Use, Accessible 


Toilet Enclosed, Self-CIoalna Doors 


Fixiurea Clean, Good Repair 


Hand Ciearwflf. Hand Drying. Signa 


REFUSE DISPOSAL 


uate Number. Covered,Vermin Proof 


Clean 


Outside Storage Area Clean 


INSECT. RODENT, ANIMAL CONTROL 


Insects, Rodents, Animals, Outer Openings 


PHYSICAL FACILITIES 


noofs. Constructed, Clean. Good Rsoair 


Walls, Ceili 



Fbdu res Shielded 


Rooms and Equipment Vented 


Room Clean 


OTHER OPERATIONS 




Stored Separately 


Premises: Maintained, No Un 




Cteeninq and Storage of Soiled Unena 


Ot Linen. Clean Equip.. SlnaSarv. Artidee 


HIGHLY SUSCEPTIBLE POPULATIONS 


Food Restrictions arx) Food Proparation 


Number of violated provisions related to (oodborne illness 
risk lactofs and Interventions. (Red Items M.01.03.07.061 


Other Critical Violations 











































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 



Establishment Name 


fiiurld lu)ijnYi.n 


Address 


tOtpmn SfYdfJr 


Pago _l of _ / 


Item No. 


In the space below describe all violations checked on front page. 


a. 


mrdf,ihb- py»rtr)>^<’s 

' ^ >Q+(d^oh‘. ' 



02Lfp 


zn 















CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


Type of Operation: 
Food Service 
Retail Food 
remporary Food 

lelo^dentify me vioU 


Purpose: 

Routine 

Follow Up 

Complaint 

Investigation 

Other 


Official Order for cgirsdldn- Based on an inspedlon this day, the Items marked belwldentify tfie violations In operation or facilities which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or fts agentoonsltlutes an order of the 
BOH to correct violations. Failure to comply with this notice may result In Immediate suspension of your permit. If aggreived by this order, you 
have a right to a hearing. Your requesl must be in wrilino and submitted to the BOH at the above address wUhln 10 days of rece ipt of ihis order. 



IIul21l 


FOOD PROTECTION MANAGEMENT 


Person in Charge (PIC). Assigned, Knowledgable 


Consumer Advtsodes 


_ 4-60213 Non-Food Cwilacl Surface* Clean 


4-B03.11/04.11 I Clean Eouipmaot and Utensil* Properly Stored 


4-904.11 Single Service Articles Stored. Dfapensed 


4-502.13 No Re-Use of Single Service Articles 



3-401.11-.13 


3-403.11 


3-601.14 


3-501.16 


3-402.11-.12 


4-301.11 


4-302.12 


3-601.13 



labollng of Ingrecflente. Recalled. Allergen 


Shallstock ID 


Taos a Records 


Food Labetin 


Safe Food Handlina Instructlona 


FOOD PROTECTION. TIME & TEMP. CONTROLS 


Temperalurea 


Hot and Cold Holdin 


Parasite Destnjction/Recorda Retained 


FacDfbes to Maintain Product Tem 


Food Theimomcrtars Provided 


PHF^ Properly Thawed 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse of PHPs or U 


Food Protection: StOfaoe.Dlsplav.TfanaDOftaton 


tion. No Cross Contamination 


HanOlinool Food & lea Minimized, No Bare Hands 


In Use Utancils Properly Stored 

Food Dlepenalng Utenclls Provided lorSaff-Senrlce Unit 


PERSONNEL 


Approved Source 


Hot a Cold Running Water, Under Pressure 



5-201/02.11 


5-203.14 



Installed and Maintained 


Cross Connec(ion,Back Siphonage.BackFlow 


TOILET AND HANDWASHING FACILITIES 


Number, Convenient 


Location, Restricted Use, Accessible 


ToOet EfKlosed, Self-ClosIna Doors 


Fixtures Clean, Good R 


Hand Cleanser, Harxi D 


REFUSE DISPOSAL 


te Number, Covered.Varmin Proof 


Clean 


Outside Storage Area Clean 


INSECT, RODENT, ANIMAL CONTROL 


6-501.111/.11S I InsactB, Rodents, Animats, Outer Openings 


4-603.12 


4-501 1S-.11Q 


4-501.112/114 


3-304.14 


4-602.11 


Personnel with Infections Restricted/Exefuded 


Proper, Adequate Hand Washing_ 


Prevention of ContaminatiQn of Hands 


Good Hygenic Practices 


CIran Clothes, Hair Restraints 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Food Contact Surfacee: Designed, Maintained, 
Installed 


Non-Rx>d Contact Surfaces: Designed, 
Maintained, Installed 


DlahwaaNng FadHtles; Designed, Maintained, 
Installed, Operated 


Three Compartment Sink Provided. Drafnboards 


ment Thermometers. Pressure Gauge 


Test Kll Provided to Test Sanidzer 


Pre-Ftuihed, Scraped. Soaked 


Wash, Rinas Wafer Clean, Proper Temperature 


Sanitized w/CnomicaJ or 180 F Waior 


Ctotha: Ctean^Sanitlzed, UsaRestricted 


Food Contact Burlaces Clean 



PHYSICAL FACILITIES 




7-101.11/02.11 


7-201-11 


e-501.1l3/.t14 


5-203.13 


2-103.11 B 


6-202.111/.112 


4-602/03.11 


4-903.11 


Floors, Constructed, Clean. Good Repair 


Walls. Cel 


Adeouate Uahtin 


Focturea Shielded 


Rooms and Ecxripmont Vented 


Oresslna Room Clean 


OTHER OPERATIONS 


Toxic Items: Original Container, Labeled 


Stored Separate^ 


Premises: Maintained, No Unnacessaiy Articles 


Mod Sink 


No Unauthorized Peraornal 


Separate LMna^tespina Quarters 


Cleaning and Storage of Soiled Linens 


of Linen, Clean Equ 


HIGHLY SUSCEPTIBLE POPULATIONS 


mKSimf^SSS 


3-601 11 I Food Restncflons and Food Preparation 


Number of violated provialons related to foodbome Illness 
risk factors and Interventions.J^Red Items M.01.03.07,06) 


Other Crdicaf Vfolatlona 


^ □ 


□ 


PIC’s Signature: 




















































































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn CHy Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 













CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 




type of Op^^on: 

Food Service □ 

Retail Food □ 

Temporary Food 3^ 

^^Ide^fil^lho vioiatio^h 


FHirpose: 

Routine 

Follow Up 

Complaint 

Investigation 

Other 


|PersonlnChaq»e(PIC) 1 II _I SCihCDL . .... w . 

Official Order for Correction : Based on an inspection this day. the Items marked beiow identify the vioiallorts In operation or facHllties which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or Its agentconsrtiutes an order of 
BOH to correct violations. Failure to comply with this notice may result in immediate suspension of your permit If aggreived by this order, you 
have a riaht to a hearina. Your request must be In writing and submitted to the BOH at the above stress within 10 days ol receipt of this order. 


590.004 A/B 


3-101.11 


500.004 J 


3-20a.18 


3-203.12 


3^.11 


3-201.11 F 


3-401.11-.13 


3-403.11 


3-501.14 


3-501.16 


3^02.11-.12 


4-301.11 


3-306.14 


3-305-07.11 


3-301.11 C 


3-304.12 


4-302.11 


590.003 D/E 


2-3Q1.12 


590.004 E 


2-401.11-.12 


2-304.11 


2-402.11 


FOOD PROTECTION MANAGEMENT 


Person In Charge (PIC). Assigned, Knowledgable 


Consumer Advwones 


FOOD 


Aoproved Source 


Labeling of Ingredients, Recalled, Allergen 


Shdll6tocl< ID 


Tags a Records 


FoodLabeiin 


Safe Food Handlino Instructions 


FOOD PROTECTION. TIME & TEMP. CONTROLS 


Temperatures 


Rebeallna 



Parasite Oestruction/Records Retained 


FacfflllflB to Maintain Product Tempertures 
Food Thermometera Provided 


PHF^ Prooertv Thawed 


FOOD PROTECTION FROM CONTAMINATION 


No Reuao of PHPe or Unwrapped Fooda 


Food Protection; Storage.DlsplavTransportation 


regation. No Cross Contamination 


Handling of Food & Ice Minimized. No Bare Hands 


In Use Utendls Property Stored 

Food Oisoenslno Utendls Provided for Self-Service Unit 



S-203.t1 


5-204AK.11 


6-202.14 


6-501,11-.12 


6-301.11-02.11 


4-301.12 


4.204.112/-11S 


4-302.14 


4-603.12 


4-501.112/114 


3-304.14 


4-602.11 


Personnel with Infections Restricted/Excluded 


Proper, Adequate Hand WaaMn 


Prevanbon of Contamination of Hands 


anic Practices 


Clean Ckrthes. Hair Restraints 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Food Contact Surfaces; Designed, Mabitained, 
InstaUled 


Non-Food Contad Surfaces: Designed. 
Maintalr>ed. Installed 


Dishwashing Fadirties: Designed, Maintained, 
InslaOed. Ooerated 


Three Compartment Sink Provided. Dralnboards 


Thermometers. Pressure Gauge 


Teat Kh Provided to Test Sanittzer 


Pre-Rushed. Scraped. Soaked 


Wash. Rinse Water Clean. Proper Temperature 


Properly Sanitized w/Chemical or 180 F Water 


Cloths: Clean. Sanitized. Use Restricted 


Food Contact Surfaces 



NorvFood Contact Surfaces Clean 


Clean Equipment and Utensils Pro 


Single Service Articles Stored, Dispensed 


No Re-Use of Sinde Service Ar&les 


Approved Source 


Hot & Cold Running Water, Under Pressure 


SEWAGE 


Sewer and Waste Water Disposal 


PLUMBING N 


Installed and Maintained 


Cross Connecifon.Back SIphonage.QackFlow 


TOILET AND HANDWASHING FACILfTIES 


Number, Convenient 


Locsttoo, RoBtrided Um. Accaestblo 


Tofiet Ervioeed, Salf-Closina Doors 


Fixtures Clean, Good Repair 


Hand Cleanser, Hand Drying. Signs 


REFUSE OiSPOSAL 


Adequate Number, Covered.Varmln Proof 


Clean 


Outside Storage Area Clean_ 


INSECT, RODENT, ANIMAL CONTROL 


Iruerda. Rodenln. Animals. Outer Openings 


PHYSICAL FACILITIES 


Roots. Constructed, Gaan. Good R 


Wells. Ceil 




Fixtures Shielded _ _ 


Rooms and Equipment Vented _ 


Oresslnq Room Clean _ _ 


OTHER OPERATIONS 


Toxic Items: Orl^nal Corttaltwr, labeled 


Stored Separetoly _ 


Premlees; Maintained. No Unnecessary Articles 


Mop Sink 


No Unauthorized PerBonnei _ 


Quarters 


Cleaning and Storege of Soiled Ltnana _ 


Storage of Linen, Clean Equip.. SlngServ. Artides 


HIGHLY SUSCEPTIBLE POPULATIONS 


Food Restricilorts and Food Preparation 


Number of violated provisions related to foodborna iiinees f^| 

risk factors and Inierveniions. (fled fiema M.01.03.07.06)_liSJ 


Other Critical VIolallons 


m 

□ 

m 

□ 


mSIUmlm 


























































































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


Establlshimnt Nuim 


^0(jCd, Middle School 


Address 


Item No. 


55 LoCu5i (Sirtict _ 

I In tho space below doscribe all violations chocked on front page. 



Page_Lof_J_ 








CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


lypfl of Operation: 


^rpose: 

Routine 

Follow Up 

□ 

Food Service 

□ 

Complaint 

□ 

Retail Food 

Q 

Investigation 

□ 

Temporary Food 


Other 

□ 


I Person In Charge (PIC) _ I OCh OO I 

Otficiai Order for Correclion- Based on an inspection this day. the items marked belowldenlify the violations in operation or facilities which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or its agentconsitiutes an order of the 
BOH to a)rmct violations. Failure to comply with this notice may result in Immediate suspension of your permit. If aggreived by this order, you 
have a right to a hearing. Your request must be in writing and submitted to the BOH at the above address within 10 days of receipt of this order. 


CODE 


I IbSI I 



3*101.11 


590.004 J 


3-202.18 


3*203.12 


3-60211 


3-201.11 F 


3401.11-.13 


3403-11 


3 - 501.14 


3501.16 


3-402.11-.12 


4 - 301.11 


4*302.12 


3501.13 


FOOD PROTECTION MANAGEMENT 


Person In Charge (PIC), Assigned, Knowtedgable 


Consumer Advisories 


roved Source 


Labeling of Ingredlente, RecaOed. Allergen 


S hellstock ID _ 

Tags a Records 


Food Labelini 


Safe Food Handllno Instructions 


4-903.11^.11 


4*904.11 


4 * 502.13 





4-603.12 


4-SQ1.13.110 


4-501.112/114 


3304.14 


4-602.11 


l tfI7!ftiT n 


Hot and CoW HoWini 


Pareade DestiuctlorVRacords Retained 


Faculties to Maintain Product Tempertures 


Food Thermometers Provided 


PHF^ Property Thawed 


FOOD PROTECTION FROM COhTTAMINATlON 


No Reuee ot PHFb or Unwrapped Foods 


Food Protection: StoraQe,Ol6play,Transportation 


raUon.Segregatfon. No Cross Contamination 


of Food & Ice Mlnkntzed. No Bare Kands 


In Use Utenclla Properly Stored 

Food Dispensing Utendls Provided for Self-Service Unit 


PERSONNEL 


Personnel with Infections Restricted/Exciuded 


Proper, Adequate Hand Wash 


Prevenilon of Contamination of Hands 


Good Hygenic Practices 


Clean dothes. Heir Restraints 


Hair Restraints 


EQUIPMEhTT AND UTENSILS 


Food Contact Surfaces: Designed, Maintained, 
installed 


Non*Food Contact Suilacea; Designed, 
Maintained, Installed 


Dishwashing FedBtiee: Designed, Malntoined, 
Installed. Operated 


Three Compartment Sink Provided, Drainboards 


uIpmentThermomeiers. Pressure (^uae 


Test KH Provided to Test Sanitizer 


Pre-Fluahed. Scraped. Soaked 


Wash, Rinse Water Clean. Proper Temperature 


Hroperiy Sanitized w/Chemlcai or 160 F Water 


Wiping Cloths: Clean, Sanitized, Use Restricted 


Food Contact Surfaces. 



Non-Food Contact Surfaces Clean 


Equipment and Utenails Property Stored 


Single Service Articles Stored. Dispensed 


No RbAJss of Slnole Service Articles 


Approved Source 


Hot & Cold Running Water, Under Praaeure 
SEWAGE 


Sewer and Waste Water Disposal 


PLUMBING 


Installed and Maintained 


Cross Connection,Back Slphonage.BackRow 


TOILET AND HANDWASHING FACILITIES 


Number, Convenient 


Loc^on, Restricted Use, Accessible 


Toilet Endoaad, Setf-Cknlng Doors 


Fbrtures Dean. Good Reoair 


Harvd Clesnser, Haj>d Drying, Slona 


REFUSE DISPOSAL 


Adaauale Number. Coverod.Vennln Proof 


Clean 


Outside Storaoe Area Clean 


INSECT. RODENT, ANIMAL CONTROL 


Insects, Rodents, Animals, Outer Openings 


PHYSICAL FACILfRES 


Roors, Constructed. Clean. Good Repair 


Walls, CelHno, Attached Equip.. Clean 


uate UghtiO' 


Fixtures Shielded 


Rooms and Eauioment Vented 


Orasslng Room Clean 


OTHER OPERATIONS 


Toxic items: Ortgfnal Container, Labeled 


Stored Separately 


PremlBes: Maintained, No Unt^ecessarv Articles 


Moo Sink 


No Unurthortzed Personnel 


leeplng Quarters 


Clesnlnq and Storaoe of Soiled Linens 


Storega ofUnan, Clean Equip., Slng.$efv. Articles 


HIGHLY SUSCEPTIBLE POPULATIONS 


Food Restricllons and Food Preparation 


Number of violated provisions related to foodbome Illness 
risk factors and interventions. (Red Items M.Ol.03.07,06) 

































































































































































































cmr OF WOBURN BOARD OF HEALTH 
Woburn City Hail, 10 Common Street, Woburn, MA 01801 

781-897-5920 


Establishment Name jJoUCe M idCHC SChOC^l 


- 

55 LoC-uSt iStreeh 


Hem No. In the apace below describe all violations checked on front page. 














CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


lype of Operation: 
Food Service 
Retail Food 
Temporary Food 


Purpose: 

Rotitine 

Follow Up 

Complaint 

Investigation 

Other 


|p ..on,nc.„^,p,ciQrq,c^ pirm. _ ^ 

Official Qrdef ioLCgfJQgtlQn: Based on an inspection Ihis day. the Items marked belSwIbemiTy the violations In operation or facilities which must 
be corrected by the date specified below. This report, when signadby a Board of Health (BOH) member or Its agentconsitiutes an order of the 
BOH to correct violations. Failure to comply with this notice may result in Immediate suspension of your permit. If aggreived by this order, you 
have a right t o a hearing. Your request must be In writing and submitted to the BOH at the above address within 10 days of receipt of this order. 
CODE I ^ I [tfmI I cooi 


ran 



\mn\ 


FOOD PROTECTION MANAGEMENT 


590.003 A/8 i Person in Charpa (PIC). Assipnad. Kowladpabta 


^(^.11 Consumer Advisories 


4 - 602.13 


4>903.11/D4.11 


4-904.11 


590.004 A/B 


a-101.11 


590.004 J 



roved Source 


4-302.12 


3-601.13 



of Ingredients, Recaded, Allergen 


Shelletock ID 


Tags & Records 


Food Labelin 


Sate Food Handling Instructions 


FOOD PROTECTION. TIME & TEMP. CONTROLS 





Non-Food Contact Surfaces Clean 


Clean Equlontent and Utensils Prooeriv Stored 


Sinals Service Articles Stored. Oisoensed 


No Re-Use of Single Service Articlee 


Approved Source 


Hot & Cold Running Water, Under Pressure 



Parasite Destruction/Records Retained 


FaciliMes to Maintain Product Tempertures 


Food Thermometera Provided 


PHF^ Property Thawed 


5-203.11 


5-204/05.11 


6-202.14 


6-601.11-.12 


6-301.11-02.11 



4-301.12 


4-204.112/.11S 


4-302.14 


4-603.12 


4-601.18-.1 to 


4-501.112/114 


3-304.14 


4-602.11 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse of PHPs or Unwrapped Foods 




tion. No Cross Conlaniination 


HarWling of Food & Ice Minimized. No Bare Hands 


In Use Utencils Property Stored 
Food Dispensing Utendls Provided for Sell-Servica Unit 


Personnel with infections Restricted/Exduded 


Proper. Adeatmle Hand Washi 


Prevention of Conlaminafon of Hands 




Clean Clothes. Hair Restraints 


HairRe^Inta 


EQUIPMENT AND UTENSILS 


Food Contact Surfaces: Designed, Maintained, 

instalted _ 

Non-Food Contact Surfacea: Designed, 
Maintakted. Instalted 


DIshsvaaNng FaelHdes: Designed. Maintained, 
Instdied, Operated 


Ttvee Compartment S'nk Provided, Dralnboards 


Equipment Thefmometers, Pressure 


Test Kit Provided to Test SanfH^r 


Pre-Fluahed. Scraoed, Soekad 


Wash. Rinse Water Cleon, Proper Temperature 


Property Sanitized w/Chemical or 180 F Water 


CiolhB; Clean, Sanitized, Use Restricted 


Food Contact Su 



Installed and Maintained 


Cross Conneciion.Back Slphonoge.BackFlow 


TOILET AND HANDWASHING FACILITIES 


Number, Convenient 


Location, Restncted Use, Accessible 


Toilet Enclosed, Seil-Closina Doora 


Fbduree Clean. Good Repair 


Hand Cleanser. Harxl D: 


REFUSE DISPOSAL 


Adeuuale Number. Covsred.Vermln Pmol 


Clean 


5-S01.111/.115 lOutaidfl Storage Area Clean 


INSECT, RODENT. ANIMAL COfVTROL 


6-501.111/.115 I Insects, Rodents. Animais. Outer Openings 


PHYSICAL FACILITIES 


Floors, Constructed. Clean, Good Repair 


Walla. Cea 


Fixtures Shielded 


Rooms and Equipment Vented _ 

Room Clean 


other OPERATIONS 


Toxic Heme: Original Conlair^er. Labeled 


Stored Separately 


Premisos: Maintained. No Unnecessary Articles 


Mop Sink 


No Unauthorized Peraonnel 


Separate Uving/Sleeping Quartern 


Cleaning and Storage of Soiled Linens 


Storage of Unen, Clean Equip., SIng.Serv. Articies 


HIGHLY SUSCEPTIBLE POPULATIONS 


3-801.11 I Food Reslrlctlorw and Food Preparation 


Number of violated provisions related to foodborne Illness 
risk lectora «id Interventions- (Red Items M.01.03.07,08) 


Other Critical Violations 



















































































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

761-897-5920 



Establlshmsnt Name 


55 Lccust Stre 


Kem No. In the apace below describe all viofatfone checked on front page. 


Page .i.of f 












CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 



Type of Operation: 
Food Service 
Retail Food 
Temporary Food 


Purpose: 

Routine 

Follow Up 

Complaint 

Investigation 

Other 


iP..oninc^.^„Pic, rmn Vtnm _r ^ 

Official Qfdgf for Corfflciion- Based bn an Inspection this day. the Hems marked befowiaentrfy Ina violation in operation or facilities which must 
be corrected by Ihe date specified below. This report, when signedby a Board of Health (BOH) member or Its agentconsiliutes an order of the 
BOH to correct violations. Failure to comply with this notice may result In Immediate suspension of your permit. If aggrelved by this order, you 
have a right to a hearing. Your re que st must be In writing and s ubmitted to the BOH at the above address within 10 days of recolpl of this order 
ITEM I ( CODE I _ ItTEMPr COoi I 


590.003 A/B 


3-603.11 


590.004 ATB 


3-101.11 


590.004 J 


FOOD PROTECTION MANAGEMEMT 


Parson in Charga (PIC), Assigned, Knowledgable 


Consumer Advisories 


4-904.11 


4-502.13 


Non-Food Contect Surfaces Clean _ 

Clean Equipment and Utensils Preoerlv Stored 


Single Service Arttctes Stored. Dispensed 
No Re-Use ol Slnale Service Articles 


Approved Source 



5-101.11 


S-103.11-.12 


Approved Source 


Hoi & Cold Rurtning Water, Under Pressure 


3-602.11 


3-201.11 F 


3-401.11-.13 


3403.11 


3-501.14 


3-501.16 


3-402.11-.12 


4-301.11 


3-306.14 


3-305-07.11 


3-302.11 


3-301.11 C 


3-304.12 


4-302.11 


of Ingredlanta, Recalled, Allergen 


ShellatocklO 


& Records 


Food LabeUfi' 


Safe Food Handling Instructions 


FOOD PROTECTION. TIME 5 TEMP. CONTROLS 


Cooking T^nperatures 


Cooling 


Hot and Cold Holding_ 


Parasite Destructfon/Records Retained 


Factlittea to Maintain Product Te 


Food Thermometers Provided 


PHPs Properly Thawed 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse ol PHF‘e or Unwrapped Foods 


Food Protection: Sto 


lion, No Cross Contamination 


Handling of Food & Ice Minimtcad. No Bare Handa 


In Use Utencits Proparly Stored 
Food Olwenatng Utencila Provided lor Self-Service Unit 



5-201/02.11 


5-203.14 


2401.11-12 


2-304.11 


2-402.11 


4^1.12 


4-204.112/.115 


4-302.14 


4-603.12 


4-S01.16-110 


4-501.112/114 


3-304.14 


4-602.11 


Personnel with Infections Restrlcted/Exciijded 


Proper. AdequrUe Hand Washing 


Prevention of Contamlx^ation of Hands 


Clean Clothes, Hair Restraints 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Food Contact Surfaces: Designed, Maintained, 
Installed 


NorvFood Contact Surfaces: Designed, 
Maintained. Installed 


Dishwashing Facilities: Designed, Maintained, 
Installed, Operated 


Three Compartment Sink Provided. Dralnboarda 


ulpment Thermometers. Pressure 


Teat KK Provided to Test Sanitizer 


Pre-Rushed, Scraped. Soaked 


Wash, Rinee Water Clean, Proper Temperaiure 


Property Sanrozad w/ChemIcai or 180 F Water 




Food Contact Sur 



Installed and Maintained 


Cross ConnectlQn.Back Slphonag6,6ackRow 


TOILET AND HANDWASHING FACILFTIES 


Nurnber, Convwient 


Location, Restncted Use, Accessfi}(e 


Toilet Enclosed, Self-Cloaing Doors 


Fortures Clean, Good Repair 


6-301.11-02.11 iHand deanser. Hand Drying. Slona 


REFUSE DISPOSAL 


uate Number. Covored,Vermin Proof 


Clean 


Outside Storage Area Clean 


INSECT. RODENT, ANIMAL CONTROL 


6-S01.111/.115 I Ineecta, Rodents, Animals, Outer OperMngs 


PHYSICAL FACILITIES 


Floors. Conafructed, Clean. Good Repair 


Wails, CaiHng. Attached Equip . Cleun 


tEHnalTiSilir 


Fixtures Shielded 


Rooms arxt Equipment Vented 


Dresslno Room Clean 


OTHER OPERATIONS 


Toxic Iterra: Odginat Container, Labeled 


Stored Sepamiely 


6-50i.iia/.ii4 jPremIses: Maintained. No Unnecessary Articles 


5-203.13 


2-103.11 B 


5-202 111/.112 


4-802/03.11 


4-903.11 


Mop Sink 


No Unauthorized Peraonnal 


rate LMno/Slaapina Quarters 


Cleaning and Storage of Soiled Linens 


Storage of Unen. Cleen E 


HIGHLY SUSCEPTIBLE POPULATIONS 


Food RdBtrf(7tior>s and Pood Preparation 


Number of violated provisions related to foodbome Illness 
risk lactofs end Inlerventlons {Red Hems M.01,03.07.08) 






QDQO 














































































































































































CITY OF WOBURN BOARD OF HEALTH 
Wbburn CKy Hail, 10 Common Streat, Woburn, MA 01801 

781-897-5920 


EataMIthiiMfit Name 


EataMlehment Name "XZ .1. . 


55 Locum- Srr-ejC:t 


Hem No. In the apace below deacrtbe all violatlona checked on front page. 


L 




Page _Lof_(_ 









CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 




Purpose: 

Routine 

T»jeenpne:_ T ^ _I Type of Operation: Follow Up i 

rii/Tltrrx^i^b Foodservice □ Complaint i 

Owner __ Retail Food □ Investigation i 

PeieonlnCharfle(PIC)Q|l^|^CO (jlJOnAJL __ ‘ 

Official Order tor Correction : Based on an inspection this day. the Items marked beiwASenfify the violations In operation or facilities which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or Its agentconsitiutes an order of the 
BOH to correct violations. Failure to comply with this notice may result In Immediate suspension of your permit. If aggreivad by this order, you 
have a right to a hearing. Your request must be in writing and submitted to the BOH at the above address within IQ days of receipt of this order 
I n-Ew l I CODE 1 I ITEM I I CODE ^ 


4-602 13 I Non-FocMl Contact Surbcea Clean 


Clean Equipmant and Utanslis Pi 


Slnola Service Artidea Stored, DIsoertsed 


No Ra-Usa of Single Service Articles 



&>202.U 


6-501.11-.12 


&301.11-02.11 


3-302.11 


3-301.11 C 


3-304.12 


4-302.11 



No Reuse of PHP's or Unwrapped Foods 


Food Protection: Storage,Displav.Transportation 


SoparaHon.Segrooation. No Cross Confamiration 


Handling of Food & Ice Minimized. No Bare Hands 


In Uee Utenclls Property Stored 

Food Diroensing Utancils Provided for Self-Service Unit 


PERSONNEL 


Personnel with Infectlona Restilcted^xcludsd 


ate HafKl Washing_ 


Prevention of Contamination of Hands 


fjimm 

[en?'li>TaiSU5535 


4-601.18-.110 


4-501.112/114 


desn Clones. Hair Restraints 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Food Con^ct Surfaces: Designed, Maintained, 
Inelalled 


Non-Food Contact Surfacaa: Designed, 
MaHtalned, Installed 


Dishwashing Facilities: Designed, Mairrtalned, 
Installed, Operated 


Three Compartment Sink Provided. Drainboards 


ent Therniorneteis. Pressure Gau 


Test Kit Provided to Test Sanitizer 


Pre-Ruehed. 


Wash, Rinse Water Clean, Proper Temperature 


Property Sanrtized w/Chemlcal or IBO F V/ater 


Wpinn Clothe: Clean, Sanitized, Use Restricted 



TOILET AND HANDWASHING FACILFTIES 


Number, convenient 


Location, Restricted Use. Accesstbie 


Toilet &iclo6ad. Sell-Ciosiru Doors 


Rxtures Clean. Good R 


Hand Cleanser. Hand 0 


REFUSE DISPOSAL 


Adeouate Number, Covered,Venriln Proof 


Clean 


Outside Storage Area Clean 


INSECT. RODENT, ANIMAL CONTROL 


Insecls, Rodents, Animaie. Outer Openings 


PHYSICAL FACILITIES 


Floors, ConstriK^ad. Clean. Good Repair 


Wails. Ceili 


Fixtures Shielded 


Rooms and Eauipment Vented 


Oresslno Room Clears 


OTHER OPERATIONS 


7.101.11A)2.11 


To)dc Items: urigirtti oontainsr, Labeiea 


Stored Separately 


6-501113/.114 iPremlaea: Maintained. No Unneceaaaiy ArUdsa 


Sink 


No Unauthorized Personnel 


EB9 



Cieanina and Storaoe of Soiled Linens 


Storage of Ltoen, Cie^ Egulp., Slng.Serv. Aitidea 


HIGHLY SUSCEPTIBLE POPULATIONS 


3-601.11 Food Restrictions and Food Preparation 


Number of violated provisions related to foodborne Illness 
risk factors and intervenllona. (Red Items M,01,03,07.06) 


































































































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5020 



Add«.. 


In the space below describe all violations checked on front page. 


Page_jLofJ_ 


Kern No. 










CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


KmntdLA 


Data:/ /) 


Purpose: 

Routine 

Taiaphooo: _ TVpe ot Operation^ Follow Up i 

Owner: Aramar j }£r\i\cc. _ Retail Food □ InvBstJgation i 

Temporary Food Other i 

Person In Charga (PIC) _| ^3; 

Qttii^lflLOfdQf torOfl/cectton: Based on an inspection this day. the Hems marked beto^dentffy the vlolatl^s In operation or facilities which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or its agentconsitiutes an order of the 
BOH to coirect violations. Failure to comply witfi this notice may result in immediate suspension of your peimit. if aggreived by tills order, you 
have a right to a hearing. Your request must be in wrHInq and submitted to the BOH at the above address within 10 days of receipt of this order. 



FCXID PROTECTION MANAGEMENT 


Parson in Charge (PIC). Assigned. Knowtedgable 


Consumer Advtsoiles 


4-602.13 


4-903.11/04.1 



Norv-Food Contact Surfaces Clean 


Clean Equipment and Utonslts Pro p oriy Stor ed 
Stnole Service Articles Stored. Dlscensed 


No Re-Use of Single Service Articles 


S'lOl.it |Approved Source 


5-103.11-.12 Hoi & Cold Running Water, Underpressure 


3-401,11-.13 


3^03.11 


3-501.14 


3-501.16 


3-402.11-.12 


4-301.11 


4-302.12 


3-601.13 


Labeling ot Ingredients, Recalled, Allergen 


Shelletock ID 


Taos & Records 


Food Lebslln 


Instructions 


FOOD PROTECTION, TIME & TEMP. CONTROLS 


Coo kirn; Temperatures 




Hot and Cold HoldIn 


Parasite Destrucdon/Recorde Retakied 


Facilities to Maintain Product Tempertures 


Food Thermometers Provided 


PHF^ Prooertv Thawed 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse of PHF'a or Unwrapped Foods 


Food Protection: StDrBge.DlBplay.Traneportatlon 


SeparaUon.Segragaiion, No Cross Coniaminstton 


Handling of Food A Ice Minimized. No Bare Hands 


In Use Utencils Properly Stored 

Food Dispensing Utencils Provided tor SeH-ServIce Unit 



5-204/05.11 


6-202.14 


8-501.11-.12 


6-3Q1.11-02.11 


5.501.13-17 


5-501.116 


Installed and Maintained 


Crocs Connecflon.Bacic Siphonago.BacfcFlow 


TOILET AND HANDWASHING FACILITIES 


Number, Convenient 


Location, Restricted Use, Accessible 


ToOel EndOMd, Self-Closing Doors 


Fixtures Clean. Good Repair 


Hand deanser. Hand Drying, Signage 


REFUSE DISPOSAL 


Adequate Number. Covered.Varmin Proof 


Clean 


5-S01. 111 /. 1 15 lOutsIde Storage Area Clean 


INSECT. RODENT, ANIMAL CONTROL 


2-301.12 


590.004 E 


2-401.11-.12 


2-304.11 


2-402.11 



4-302.14 


4-603.12 


4-501.18-.110 


4-501.112/114 


3-30414 


4-602.11 


Pe^nnel with Infections Restricled/Excluded 


Proper. Adequate Hand Washing 


Presrontlon of Contamination of Hands 


Good Hvoenlc Practices 


Clean Clothes, Hair Restraints 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Food Cornet Surfaces: Designed, Maintained, 
Inetalled 


NoivFood Contact Surfaces: Designed, 
Maintained. Installed 


C4shwashlng Facilities: Designed, Maintained, 
Installed. Operated 


rtmenl Sink Provided. Dralnboerds 


ulpment Thermometers. Pressure 


Test Kit Provided to Test Sanitizer 


Pre-Flushed, Soaped. Soaked 


Wesh, Rinse Water Clean, Proper Temperature 


Property Sanitized w/Chemical or 180 F Water 


Cic4hs: Clean. Sanitized. Use Restricted 


Pood Contact Surfaces Cl 



trisects. Rodents, Animats, Outer Openings 


PHYSICAL FACILITIES 




7-101.11/02,11 


7-201.11 


6-501.lia/.l14 


5-203.13 


6 - 202 . 111/.112 


4-802/03.11 


4-903.11 


Floors, Constructed, Clean, Good Repair 


Walls, Cellr 


Adequate U 


Fixtures Shlekled 


Rooms and Equipment Vented 


Dressing Room Clean 


OTHER OPERATIONS 


Toxic Items: Onginal Container. Labeled 


Slored Separately 


Premises; Maintained. No Unnecessary Articles 


Mop SIrA 


No Unauthorized Personnel 


Separate Uvlno/Sieeplng Quarters 


Cleaning and Storage of Soiled Ltoerts 


Storage of Unen. Clean E 


HIGHLY SUSCEPTIBLE POPULATIONS 


3-601.11 1 Food Restrictions and Food Piaparatian 


Number of violated provisions related to foodbome Illness 
risk factors and Interventions. (Red Items M,0t,03,07.08) 


Other Crtilcal Violations 





















































































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


EMabll.hmentN«ne SChOOl 


- ^ 

Address ^ imidaic street 


ttem No. In the space below describe all violations checked on front page. 




Pago J _of_ L. 














CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


A^r»«: __I purpose 

Isisp*””'_ X fS _ Type of Operation: Fdlow Up 

owner A ra m art ff yjd c ^ir r._R°e?a?Fo:ir § SXn 

c!^,p,ci Q fnce b ntin/’ ^ 

Qffi gi a L Qfd fici fif . CgfrecttOfl - Based on an Inspection this day, the items marked below tdentffy me vIolaliorTs in operation orfacllitles which must 
be corrected by the date specified below. This report, when signedby a Board of Health ^OH) member or its agentconsitiutes an order of the 
BOH to correct violations. Failure to comply with tfiis notice may result In immediate suspension of your permit. If aggrelved by this order, you 
have a riohUg a hearino. Your request must be in writing and submitted to the BOH at the above address within 10 days of receipt of this order. 


Type of Operation: 
Food Service 
Retail Food 
Temporary Food 



590.003 A/B 


3-603.11 


590.004 A/B 


3-101.11 


590.004 J 


3-202.ia 


3-20312 


3-60211 


FOOD PROTECTION MANAGEMENT 


Parson In Charge (PIC). Asolgned, Knowleagabla 


Consumer Actvisorlas 


CODE 

4-602.13 


4-903.11/04.11 


Labeling of Ingrediente, Recafled, Allergen 


Shellstock 10 


Food Labelln 


Safe Food Handling Instructions 


FOOD PROTECTION. TIME & TEMP. COf»fTROLS 



340Z11-.12 


4-301.11 


4-302.12 


3-501.13 


3-306.14 


3-305-07.11 


3-302.11 


3-301,11 C 


3-304.12 


4-302.11 


590.003 CVE 


2-301.12 


590.004 E 


2-401.11-.12 


2-304.11 



4-301.12 


4-204.112/.115 


4-302.14 


4-603.12 


4-501.16-.I10 


4-501.1127114 


3-304.14 


4-602.11 


Pa/aalte DeetnjcllorVRecorda Retained 


Fecllilles to Maintain Product Temoerturas 


Food ITiermometers Provided 


erty Thawed 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse of PHF’s or Unwr^>ped Foods 


Food Protection: Storage.Olsplay,Transportation 


Saparation.Segregation, No Cross Contamination 


Ihtandling of Food & Ice Mfnimczed, No Bare Hands 


iln Use Utencds Properly Stored 

Food Dispensing Utendb Provided for SeK-SarvIce Urtit 


Personnel with Infectione Reetricted/Excluded 


Proper, Adequate Hand Was 


Prevention of Contamination of Hands 


Clean Clothes. Hair Restraints 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Food Contact Surfaces; Designed, Maintained, 
Installed 


Non-Food Contact Surfaces: Designed, 
Maintained, Installed 


Ol^ashmg Fadlitise; Designed. Maintained. 
Instelled, Operated 


Three Comcartment Sink Provided. Drainboaids 


t Thermometers. Pressure Gauge 


Test tot Provided to Test Sanitizer 


Pre-Flushed. Scr 


Wash, Rinse Water Clean, Proper Temperature 


Properly Sanitized w/Chemtc«d or 180 F Water 


Wlplftg Cloths: Clean, Sanitized. Use Restricted 



[Non-Food Contact Surfaces Ctean _ 

ent and Utofvsils Prooerlv Stored 


Single Service Articles Stored. Disp^ad 


No Re-Use of Single Service Articles 


Approved Source 


Hot & Cold Running Water. Under Pressure 



5-5Q1.13-.17 

5-501.116 


Installed and Maintained 


Cross Connection,Back Slphonaoe.BackFlow 


TOILET AND HANDWASHING FACILITIES 


Number. Convenient 


Location, Restrictsd Use, Accessible 


Toilet Enclosed. Self-dosing Doors 


Fixtures Clean. Good Repair 


Hand Cleanser. Hand D 


REFUSE DISPOSAL 


uate Number. Covered,Vermin Proof 


Clean 


5-501.1I1/.115 I Outside Storage Area Clean 


INSECT, RODENT. ANIMAL CONTROL 


6-501,111/.115 llnsocis. Rodents, Animals, OuterOpcrimgs 



PHYSICAL FACILITIES 


Floors. Constructed. Clean, Good Repair 


Walls. Ceiiina. Attached E 




Fixtures Shielded 


Rooms and Equipment Vented 


Room Clean 


OTHER OPERATIONS 


7-101.11/02.11 


Toxic Hems; Odglnat Container, Labeled 


Stored Separately 


&S01.113/114 I Premises: Maintained, No Unnecessary Articles 






No Unauthorized Personnel 


rate LMng/Sleeoing Quarters 


Cleaning and Storage of Soiled Linens 


of Linen, Clean &iulp., SIng.Serv. Articles 


HIGHLY SUSCEPTIBLE POPULATIONS 


Food Restrictions and Food Preparaticri 





Number of violated provisions related to foodborne illness 
risk fsetors and Interventions. (Rod Hems M.01,03.07,061 

Other Critical Vlolellons , 






















































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


Establishment Name 


m\rlrlic.snr)rr-A 


Address 


nnMic 


Item No. 




In the space below describe all violations checked on front page. 


/i/n /a) 


^*WiS 











CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


kennt'/Ju pnirid/r. _ 

0..e:5/ 1 ll^i 

Add-esa: 

Purpose: . 

Routine 

Follow Llo □ 

Telephone; 1 V f5 

Tm Of Operation: 

Owner 

Food Service □ Complaint □ 

Retail Food □ Investigation □ 

^ other □ 

Person In Charge (PIC) i J?. 


Qtllcfal OxjJef fo/XoiTtoton: Based on an inspection this day. the Homs marked below identify the violations In operation or facilities which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or Its agentconsWutes an order of the 


BOH to correct vjolahons. Failure to comply with this notice may result in immediate suspension of your permit. If aggreivad by this order, you 
have a right to a hearing. Your request must be in writing and submitted to the BOH at the above address within 10 days of receipt of this order. 



3-101.11 


SdO.004 J 


3-602.11 


3-201.11 F 


Cl 3-t01.11-.13 
C 

03 C 

C| 3-501.16 
C 



4'302.12 


3.S01.13 


3-306. U 


3-305-07.11 


3^02.11 


3-301.11 C 


590.003 D/E 


2-301.12 


4-301.12 


4-204 112/.115 


4-302.14 


4-603.12 


4-501.ia-.110 


4-501.112/114 


3-304.14 


4-602.11 


FOOD PROTECTION MANAGEMENT 


Person In Charge (PlCj. Assigned. Knowtedgable 


Consumer AdvIsoHes 


■ 

CODE 

■ 

4-602.13 

■1 

4-903,11/04.11 

■i 

4-904.11 

iBi 

4-502.13 


Non-Food Contact Surfaces Clean 


Clean Eautoment and Ulenells Prooerly Stored 


Single Service Articles Stored, Dispens ed_ 

No Re-Use of Single Service Ai11ct«« 



S-101.11 


S-103.11-.12 


of Ingredlente, Recalled, Allergen 


Shallatock ID 


Taos & Records 


Food Labelln 


Irulnjctlons 


FOOD PROTECTION. TIME & TEMP. CONTROLS 


Cooking Temoeratures 


RehraCn 



Hot and Cold Holdin 


Parasite Destruction/Raconja Retained 


FacIliUea to Maintain Product TamDarluras 


Food Thermometers Provided 


PHPs Prooerlv Thawed 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse of PHF‘a or Unwra 


Food Protection: Storaoe.Display.Transportatlon 


Separation,Segregation, No Cross Contamination 


Handling of Food & Ice Mlnlnii 2 ed, No Bare Hands 


In Use Utencils Property Stored 

iFood DIspenaIng Utencils Provided for Self-Service Unit 


PERSONNEL 


Personnel with Infections Restrlded/Exduded 


er. Adequate Hand Wa 


Prevention of Contanrlnation of Hands 


Good Hygenic Practices 


Clean Clothes. Hair Restraints 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Food Contact Surfaces: Desigrted, Maintained. 
InstaBed 


Non-Food Contact Surfacee: Designed, 
Mainiained. InataJled 


Dishwashing Facilities; Designed, Maintained, 
instaled. 



5-203.11 


5-204/05.11 


6-202.14 


e-501,11-.12 


6-301.11-02.11 



Approved Source 


Hot & Cold Running Water, Under Pressure 


SEWAGE 


Sewer and Waste water Disposal 


PLUMBING V 


Installed and Maintained 


Cross Conner^ion.Back Siphonage.BackRow 


TOILET AND HANDWASHING FACILITIES 


Number, Convenient 


Location, Restricted Use, Accessible 


Toilet Errclosed, Self-Closing Doors 


Fixtures Clean, Good Repajr_ 

Hand Clear^ser. Harvl Drvlna. Slonaoe 


REFUSE DISPOSAL 


uate Number, Covered,Vermin Prool 


Clean 


Outside Storage Area Clean 


INSECT. RODENT, ANIMAL CONTROL 


6-501.11iy.11fi I Insects, Rodents, Animals. Outer Openir^ 


PHYSICAL FACILITIES 


Fjoora, Constructed, Clean, Good Repair 


Walls. Celling. Attached Equip.. Clean 


Adeauate Lightin 


Fbdures Shielded 


Rooma and Equipment Vented 


Dr^sina Room Clean 


OTHER OPERATIONS 


Toxic nema: Ortgml Container, Labeled 


Stored Separately 


Premises: Maintained, No Unnecessary Arllclea 



7-101.11/02.11 


7-201,11 


6-501.1ia/.114 


5-203.13 


2-103.11 B 


6 - 202 . 111/.112 


No Unauthorized Peiaonnel 


Quarters 


rtment Sink Previded. Drainboards 1 


LI 

4-903.11 

Basra 

of Linen, Clean 

Equ 


\^^ssmss. 


Equipment Thermometers. Preesure Gauoe 


Test Kit Provided to Test Sanitizer 


Pre-Rushed, Scraped. Soaked 


Wash. RInae Water Clean. Proper Temperature 


Property Sanitized w/Chemical or 160 F Water 


Cloths: Clean. Sanlttzad. Use Reatrlcted 


Food Contact Surfaces Clean 


ip.. Sina.Sarv. Articles 


HIGHLY SUSCEPTIBLE POPULATIONS 


_3-801.11 I Food Hesffictione and Food Preparation 


Number ol violated provisions related to foodborne Illness 
risk factors and Iniervenilons. (Red items M.Of ,03.07,081 


Other Critical Violallons 



















































































































































































CITY OF WOBURN BOARD OF HEALTH 
Wobum City Hall, 10 Common Street, Woburn, MA 01801 

781-897<5920 



hnnM/j mMir .Ktol 
A Middfe Street 


ItomNo. 

~w: 


In the apace below deacriba all violatlona checked on front page. 


-(irnre I Inn/I. _ 


■“■sli liq 

Paqe _| of / 







CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 



Purpose: 

Routine 
Follow Up 
Complaint 
Investigation 
Other 


s in operation or facilities whic^ must 


T»tephQne: ^ QI ^ X ^ _ TVpo Of Operation: Follow Up 

/] irri y-\r<^. ^ v Service □ Complaint 

- \.AlJI U ^ ^ ^ _ Retail Food □ investigation 

Qfftcial Order for CorrecBon : uased on w inspection ihls day, the Items marked below ideiWty me violaujms In operation or facilities whlc^ must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or Its agentconsltiutes an order of the 
BOH to 000*601 violations. Failure to comply with this notice may result in immediate suspension of your permit. If aggrelved by this order, you 
have a right to a hearing. Your request must be In writing and submitted to the BOH at the above address within 10 days of roceiot of this order. 


CODE 


4-602.13 


4>903.11/04.11 


4-904.11 


4*502.13 


Non-Food Contact Surfaces Clean 


Dean Eguloment and Utensils Properly Stored 


Sinole Service Articles Stored. Dispensod 


No Re-Use of Sinde Service Articies 


590.003 A/B 


3-60ai1 


FOOD PROTECTION MANAGEMEhn* 


Person In Charge (PIC). Assigned. Knowledgable 


Consurner Advisories 



C 590 004 A/B 
C 3-101 11 

01 cl 590~004J 

0 



roved Source 


No Spoilage 


Labefing of togredl^ta, Recalled, Allergen 


Shellatock ID 


Taos & Records 


5-101,11 


5-10311--12 


3401.11-.13 


3-403.11 


3-S01.14 


3-501.16 


3-402.11-.12 


4-301,11 


4-302.12 


3-601.13 


Safe Food Kandling Inatructlona 


FOOD PROTECnON, TIME & TEMP. CONTROLS 


Ternperatures 



Hot and Cold Hotdin 


Parasite Desiructlon/Records Retained 


FacIRtlea to Maintain Product To 


Riod Thermometers Provided 


PHF^ Property Thawed 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse of PHPa or Unwrapped Poods 


Food Protactlan: Storage,DIsplay.Transporfatlon 


rogation, No Cross Contamination 


Handling of Food & Ice Minimized, No Bare Hands 


In Use Utimcila Properly Stored 

Food DiaMDSlng Utencils Provided for Self-Service Unit 


PERSONNEL 



Approved Source 


Hot & Cold Running Water, Under Pressure 


SEWAGE 


Sower aixf Waste Water Dlapoeal 


PLUMBING 


Irtstalled artd Maintained 


Cross Connectlon.Back Slplwnage.BachFlow 


TOILET AND HANDWASHING FACILITIES 


Number. Conver^t 


Location, Restricted Use, Accessible 


Toilet Enclosed. Self-Cloejno Doors 


Fixtures Clean. Good Repair 


Hand Cleanser, Hand Dryln 


REFUSE DISPOSAL 




Personnel wltii Infections Reslrfcted/Excluded 


Proper, Adequate Hand Washin 


Prevention of Contamination of Hands 


Good Hygenic Practices 


Clean Clothes. Hair Restraints 


Hair R^ffalnts 


EQUIPMENT AND UTENSILS 


Food Contact Surfaces; Designed, Maintained, 
Installed 


Nrm-Food Contact Surfaces: Designed, 
Maintained. Irutalled 


Dishwashing FacITrties: Designed, Maintained, 
Installed. Operated 


Three CompEUtment Sink Provided, Dralnboards 


t Therrrwrnetats, Pressure Qauoe 


Teat Kit Provided to Test Sanitizer 


Pre-Rushed. Scraped. Sorted 


Wash. Ftinse Water Clean. Proper Temperalure 


Properly Sanitized w/Chemicai or 180 F Water 


Doths: Clean. Sanitized. Use Restrlctad 


Food Contact Surfaces Clean 


te Number, Covered,Vermln Proof 


Clean 


6-Sai.iil/.ii6 iOutsid© Storage Area Clean 


INSECT. RODEhTT, ANIMAL CONTROL 


6-501.111/115 I Insects. Rodents. Animals, Outer Openings 


PHYSICAL FACILITIES 


Floors, Constructed, Clean. Good Repair 


Walls, Celll 




7-101.il/02.11 


7-201.11 


6-501.113/.114 


5-203.13 


2-103.11 B 


6 - 202 . 111/.112 


4-802/D3.11 


Fixtures Shielded 


Rooms and Equipmant Vented 


Room Clean 


OTHER OPERATIONS 


Toxio Items: Original Container, Labeled 


Stored Separately 


Premises: Maintained, No Unnecessary Articles 



No Unautoorized Personnel 


Separate U'drvi/SleeDlna Quarters 


Cleaning and Storage of Soiled Unena 


Storage of Unen, Clean Eaulp., S'mg.Serv. Articles 


HIGHLY SUSCEPTIBLE POPULATIONS 


Food Reetrictions and Food Preparetiun 


Number of violated provisions related to foodboma Illness 
risk factors and Interventions. (Red Items M.Ot.03.07.08) 


Other Critical Violations 



PICs Sronatu 



Oste& 

4-) 

Result 






































































































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 













CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hal!, 10 Common Street, Woburn, MA 01801 

781-897-5920 



J/i^L 


lype of Operation: 

Food Service □ 

Retail Food Q 

Temporery Food 

elowraen^ lha violatiS^ i 


Purpose; 

Routine 
Follow Up 
Complaint 
Investigation 
Odier 


I Person ^nC^a^Qe (PIC) _| ACf^OCSI QT 

OfficlalOfdetiQf Correcllon : Based on an Inspection this day. the items marked bel^iaen^ the violatt^ in operation or facilities which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or its agenlconsitiutes an order of the 
BOH to correct violations. Failure to comply witii dils notice may result In immediate suspension of your permit. If aggreived by this order, you 
have a right to a hearing. Your request must be In writing and submitted to tire BOH at the above address within 10 days of receipt of this order. 


CODE 



3-401.11-.13 


3-403.11 


3-501 U 


3-501 16 


3-403.11-.12 


4-301.11 


4-302.12 


3-501-13 


FOOD PROTECTION MANAGEMENT 


Person In Charoo (PIC}, Assronod, Knowledgable 


Conaumar Advisorlas 


4-802.13 Non-Food Contact Surfaces Qean 


4-903.11/04.11 Clean Eoulpment and Utensils P 


4-904.11 Slnole Service Artldea Stared. Die 


4-S02.13 No Re-u$a of Sinale SeMca Articles 



5-101.11 


5-103 11-.12 


Approved Source 


Hot & Cold Running Water, Under Pressure 


Labeling of tngredlenig, Recalled. AUeryen 


SheHstock ID 


& Records 


Pood Labelln 


Safe Food Kandllna Instructions 


FOOD PROTECTION. TIME & TEMP. CONTROLS 


Tamparatures 



6 - 201 / 02.11 


5-203.14 


Hot and Cold Holdin 


Parasite OestructlorVRecords Retained 


FadGtiee to Maintain Product Temoertures 


Food Thermometers Provided 


Thawed 



5-204/05.11 


6-202.14 


6-S01-11-.12 


6-301.t1-02.11 



iBsassaa 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse of PHF's or Unwrapped Foods 


Food Protection: Storage.DISDlay.Transi 


SepBntion.Segregation, No Cross Contamlnaltcn 


Handling of Food & Ice Mkiimized. No Bare Hands 


In Use Utenclls Properly Stored 

Food Dispensing Utencfis Provtded lor Self-Service Unit 


PERSONNEL 


Personnel with Infections Restricted/Excluded 


ate Hand Washin 


PrevenHon ol (?ontamlnatiofi of Hands 


nic Preclicas 


Clean Clothas. Hair Restraints 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Pood Contact Surfaces: Designed. Maintained, 
Installed 


Non-Food Contact Surfacee: Designed, 
Maintained. Installed 


Dishwashing Fadlitias: Designed, Maintained, 
Installed. Operated 


Three Conwarvnent Sink Provided. Drainboards 


uiomant Thermometers. Pressure Qau 


Test K]t Provided to Test Sanitizer 


Pre-Ruehed, Scraped, Soaked 


Wash, Rinse Water Clean, Proper Temperature 


Property Sanitized vv/Chemkal or 180 F Water 


Wiping Cloths: Clean. Sanitized, Use Restricted 


Food Contact Surfaces Clean 



Installed arxl Maintained 


Croes Cormecnon.Baw Siphonage.BackFlow 


TOILET AND HANDWASHING FACILITIES 


Number, Convenient 


Location, Restricted Use, Acces^le 


Toilet Enclosed, Self-Closing Doors 


Pbctures Clean, Good Repair 


Hand Cleanser. Hand Drying, Signage _ 

REFUSE DISPOSAL 


Adequate Nisnbsr, Covered,Vermin Proof 


dean 


Outside Storage Area Clean 


INSECT, RODENT, ANIMAL CONTROL 


Insects, Rodents. Animaia. Outer tunings 


PHYSICAL FACILtriES 


Floors. Constructed. Clean. Good Repair 


Walls. Cei 


jiPaiiiSEinsisn! 


7-101.11/02.11 


7-201.11 


6 - 501 . 113/114 


5-a013 


6 - 202 . 111/.112 


4-802/03.11 


Fixtures Shietded 


Rooms and Equbment Vented 


Oraasing Room Clean 


other OPERATONS 


Toxic Rems: Original Container, Labeled 


Stored Separately 


Premises: Maintained, No Unnecessary Arttdes 


Mop Sink 


No Unaulhorlzad Personnel 


.Is Uvlna/SlesDlna Quartere 


Cleaning and Storage of SoHed Linens 



HIGHLY SUSCEPTIBLE POPULATIONS 


I 3-601.11 I Food Restrictions and Food Preparation 
Number of violated provisions related to ioodborne Illness 
risk lactofs and misfvenllons. (Red Horns M.Ol .03, 0 7.08) _ 

Other Critical Violations 


































































































































































































CITY OF WOBURN BOARD OF HEALTH 
Wobum City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


E.tabii.hm.ntN«n. EhTTicrrh^iM ^^:hoc>\ ^ b 1/9//^ 

Address Street' PageJ_of_L 

Item No. 

In the space below describe all violations checked on front page. 


M/iiy} k'tlfJ^/n 

■H 

mr/rjy Ci‘^/or 


^ -dCicr Prec’y.-p^ b 

■M 

hui} (\inL ' CJ(^rin hbfJlid.. ^ 

warn 

thhh^ird Q-Jb/'P ‘ ^ 

■BH 

)v\,i cm1\ n/im.- /QU i7)ai Hf nPf f'ln^ys cn MY^Jvim 

m 

Kkfn'<:ab - f^ndCyJ- Q\)sfP-in2'- 6)iT- 'b 

■EH 

ho/Yi ]jhL - ^^o P/HT Snap ^ u^en - 


n\)n Sint. aAm-niran 9/^innj) f/irm Qrfl' 


Qf\ptY]imi 'nn CP^yr)\ 

warn 

Q'U.n ClAjn.^ '''^Alrnn cs m /Sfnorf 

mm 

Pjr)piA/^r^<, ■ iinhs nl/vA^ tlpnns- 


P/^Y\pi<>ij^r^ - -Hnf^ d Wd/F S6no ^p'UVir 'IAx,.i 

■H 

noilL nmJc’.r p' ' 

■■1 

Clix. (\\o--\\fr\J? u.Sr LU^jnc./!^ 

■IH 

p<^Ays. (iYv i iQ '^Ca\inn\ -G\rajn c, inAnad 

wsm 

71^ ^ h fhi 0 ( 1 ' /.)^{ P id s /I - If ('./ r (^/(^si-'rL. 


























CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 



lype of Operation: 

CM .. Anr m rL ^ § Slgln I 

trida ^ 0 ) _L—J 

Ojfi £lfll. Q c g flLtQC. C g n : sci)Qn - Baesd on an Inspection this day. the items marked belowidenuTy the vlolatiws in operation or tecllftles which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or Its agentconsitiutes an order of the 
BOH to correct violations. Failure to comply with this notice may result In Immediate suspension of your permit. If aggreived by tfiis order, you 
have a right to a heanng. Your request must be in writing and submitted to ths BOH at the above address within 10 days of receipt of this order. 


Purpose: 

Routine 
Follow Up 
Complaint 
Investigation 
Other 






FOOD PROTECTION MANAGEMENT 


S9Q.0D3 A/B | Person in Charge (PIC). Aaalgncd. Koowladgabie 


3-603.11 Consurber Advlsorfes 


C 560.004 I Approved Source 


4-602.13 Nor^Food Contact Surfaces Clean 


4-S03.11 A)4.11 dean Equipment arxJ Utensils Propertv Stored 


4-904.11 S^le Service Articlaa Stored, dsoensad 


4-502.13 INo Re-Use of Single 5ervk» Articles 


3-101.11 


590.004 J 


3-203.12 


3-602.11 


3-^111 F 


3-401.11-.13 


3-403.11 


3-501.14 


3-501.16 



Approved Source 


Hot & Cold Running Water, Under Pressure 



3-306.14 


3-305-07.11 


3-302.11 


3-301.11 C 


3-304.12 


4-302.11 



l-at>etlng of Ingredients, RecaBed, ADa 


ShallBtock to 


Food Labelln 


Safe Food HarKfCng Instructions 


FOOD PROTECTION. TIME & TEMP. CONTT^OLS 


Cooking Temperaturee 


Reheatin' 


Hot and Cold Hokfin' 


Parasite Oestn^on/Records Retained 


Facilities to Maintain Product Tamoertuies 


Food Thermometers Provided 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse of PHF’s or Unwrapped Foods 


Food Protection: Storaae.DtsQlav.TfanspQrialton 


tion, No Gross Contamination 


Handting of Food & Ice Minimized. No Bare Hands 


In Use Utenols Properly Stored 

Food Dispenainq Utencils Provided for Sell-Sen/ice Unit 


PERSONNEL 



5-201/02.11 


S-203.14 


590.003 D/E 


2-301.12 


590.004 E 


2-401.11-.12 


2-304.11 


2-402.11 


4-204.112/.1 IS 


4-302.14 


4-603.12 


4-501.ia-.110 


4-501.112/114 


3-304.14 


Personnel with Infections ResIrictedExcluded 


Proper, Adequate Hand WashI 


Prevention of Contan^tion of Hands 


Practices 


Clevi Clothes, Hair Restraints 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Pood Contact Surfaces: Designed, MairTtalned, 
Inalalled 


Non-Food Contact Surfaces: Designed, 
Maintained. Installed 


Dishwashteg FacMes; Designed, Maintained, 
Installed, Operated 


Three Compartment Sirtir Provided. Orainboards 


ent Thermomeiem. Pressure Qa 


Test Kit Provided to Teat SanKlzor 


Pre-Fluahed. Scrai 


Wash. Rinse Water Clean. Proper Temperature 


Sanitized w/Chamical or 180 F Water 


Clo^; Clean, Sanitized. Use Restricted 


Clean 



Installed e/Ki Maintained 


Cross connection.Beck Siphonage.SackRow 


TOILET AND HANDWASHING FACILITIES 


Number, Convenient 


Location, Reabfcted use, Accessible 


Toilet Enclosed, Self-Closing Doom 


Hxturea Clean, Good Repair_ 


Hand Cleanser, Hand Dryin 


REFUSE DISPOSAL 


te Number, Covered.Vermln Proof 


Clean 


Outside Storage Area Clean 


INSECT. RODENT, ANIMAL CONTROL 


Insects, Rodents, Animals, Outer Openings 


PHYSICAL FACILITIES 


7-101.il/D2-11 


7-20t.11 


6-501.113/.114 


5-203.13 


2-103.11 B 


6-202.111/.112 


4-602/03.11 


4-903.11 


Floors. Cortstructed. Clean. Good Repair 


Walla. Celling, Attached Equip.. Clean 


Adequate LI 


Rxturee Shielded 


Rooms ar>d Equlprrrent Vented 


Dreselno Room Clean 


other operations 


Toxic Items: Onginai Contatr>er. Labeled 


Stored Separately 


Premises: Maintained. No Unn 


Mop Sink 


No Unauthorized Personnel 


eeoina Queutera 


Cleaning and Storage of Soiled Liner^s 


of Linen, Clean E 




HIGHLY SUSCEPTIBLE POPULATIONS 


Food Restriclione and Food Preparation 


Number ol violated provisions related to foodborne Illness 
risk factors and intafventlons. (Red Items M,01,03.07,08) 


Other Critical Violations ' 














































































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


mSSBimmiSSBSBBSiamssm 






In the apace below describe all violatloiis checked on front page. 


Item No. 


Page_J_of J_ 









CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 



Type of Operation: 
Food Service 
Retail Food 


Qfficial Qfdef for CorrecDon: on an inspoctjon/h?S day. the Hems marked beTow identify tRe violations in c^eration or facilities which must 

be corrected by the date specified below. This repon, when slgnedby a Board of Health (BOH) member or Its agentconsHiutes an order of the 
BOH to correct violations. Failure to comply with this notice may result In immediate suspension of your permit. If aggrelved by this order, you 
have a right to a hearing. Your request must be In wrHino and submitted to the BOH at the above address within 10 days of receipt of this order. 


Purpose: 

Routine 

Follow Up 

Complaint 

Investigation 

Other 





FOOD PROTECTION MANAGEMENT 


Person in Charge (PIC), Assigned, Knowledgable 


Consumer Advisories 


CODE 


4-602.13 


4-903.il/04.11 


4-904.11 


4-502.13 


Non-Faod Contact Surtacas Clean 


Clean Eauloment and Utensils Pro; 


Single Sarvkre Articles Stored, D 


No Ra-Us« ol ^ngla Service Articles 



Approved Source 


of tr>gredienls, Recalled. Atlor 


Sheflstock 10 


& Records 


Food Labe 


Safe Food Handling Instructions 


6 - 101.11 


5-103.11-.12 


Approved Source 


Hot a Cold Runnirrg water, Under Pressure 



3-401.11-.13 


3-403.11 


3-S01.14 


3-S01,1B 


3-402.11-12 


4-301 11 


4-302.12 


3-S01.13 


FOOD PROTECTION, TIME S TEMP. COIVTROLS 


Cooking Terrtperaturss 



Hot and Cold Holding 


FadlHles to Maintain Product Te 


Food Thermom^re Provided 


Thawed 







FOOD PROTECTION FROM CONTAMINATION 


No Reuse of PHPs or Unwrapped Foods 


Food Protection: Storage.Otsplay.TransDortation 


tlort. No Cross Contamination 


of Food & Ice Minimized, No Bare Hands 


hi Use Utencils Properly Stored 

Food Dispensing UlencOs Provided lor Self-Service Unit 


5-201/02.11 Installed and Maintained 


5-203.14 I Cross Connection,Back Slphonag8.BackFlow 


TOILET AND HANDWASHING FACILITIES 


Number, Convenient 


5-204/05.11 I Location, Restricted Use, Accessible 


6*202.14 Toilet Enclosed. Self-Closina Doora 


5-501.11 12 Fixtures Clean, Good Repair 


5-301.11-02.11 Hand CIssnsar. Hand D 


REFUSE DISPOSAL 



5-501.116 


S-S01.111/.115 




4-501.112/114 


3-304.14 


4-502.11 


Personnel with (nfectionB Restricted/Excluded 


Proper, Adequate Hand Washing 


prevention of Contamination of Hands 


enic Practices 


Clean Clolhes, Heir Restraints 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Pood Contact Surfaces; Designed, Maintained, 
Installed 


Non-Food Contact Surfaces: OBsigned, 
Maintatnad Installed 


Dishwashing Facilihes: Designed, Maintained, 
Installed. Operated 


Sink Provided. Drainboerds 


entThemiometera. Pressure Gauae 


Test Kit Provided to Test Sanitizef 


Pre-Flushed. Scraped. Soaked 


Wash. Rinse Water Clean. Proper Temperature 


Sanitized w/ChemIcal or 160 F Water 


Ing Cloths: Clean, Sanitized. Use Restricted 


Food Contact Surfaces Clean 



te Number, Covered.Vermin Proof 


Clean 


Outside Sti 


INSECT. RODENT, ANIMAL CONTROL 


Ineects, Rodents, Animals, Outer Openings 


PHYSICAL FACILFTIES 




7-101.11/02,11 


7-201.11 


6-S01.113/.114 


5-203.13 


2-103.11 B 


6 - 202 . 111/.112 


4-602/03.11 


4-903.11 


Floors. Constmcied, dean. Good Repair 


, Attached EquIq., Clean 


Adeouate Ugh 


Fixtures Shielded 


ent Vented 


Dressing Room Clean 


OTHER OPERATIONS 


Toxc Hams: Original Container, Labeled 


Stored Separately 


Premises; Makitained, No Unnecessary Articles 


No Unauthorized Personnel 


Quarters 


Cleaning and Storage of Soiled Unene 


of Linen. Clean EquId.. Slno.Serv. Artidea 


HIGHLY SUSCEPTIBLE POPULATIONS 



Food Restrictions and Pood Pr^ration 


Number of violated provlaions related to foodbome Illness 
risk factors and Interventions. (Red Hema M.Q1.03.07,08) 


Other Critical Violations 



Da1e& 

Result 


DDOO 




























































































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


^nxoir acm,ni.,nj 
*””• &lj £7/^ Sir&a- 

In the space below describe all violations checked on front pegs. 


Hem No. 













CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 




lypd of Operation: 

Food Service 
Retail Food 
Tfimporary Food 


Purpose: 

Routine 

Follow Up 

Complaint 

Investigation 

Other 


in operation or facilities which must 


_a- " 

Official Order f or CCTrecHon : Based on an Inspection this day. the items marked beffovidentlry the violations in operation or facilities which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or Its agentconsitiutes an order of the 
BOH to correct violations. Failure to comply with this notice may result In immediate suspension of your permit. If aggrelved by this order, you 
have a right to a hearing. Your request must be In writi ng a nd submitted (o the BOH a| the above address within 10 days of receipt of ttils order. 

I item] I c 


4-602.13 I Non-Food Contact Surfaces Clean_ 


4-903.11/04.11 I Clean Eoulpment and Ulenalis Property Stored 


590.003 A/8 I Person In Charge (PIC), Assigned. Knowlecfeatrie_i | | 4-904.11 ISinola Sarvioe Arttdea Stored . Dtapansad _ 


3-603.11 I Consumer Advisories 


FOOD PROTECTION MANAGEMENT 


590.004 A/B 


3-101.11 


590.004 J 


3-202.18 


3-203.12 

3-602.11 


3-201.11 F 


3^1.11-.13 


a403.11 


3-501.14 


3-901.16 


S402.11-.12 


4-301 11 


FOOD 


Approved Source 




3-302.11 


3-301.11 C 


3-304.12 


4-302.11 


590.003 0/E 


2-301.12 


590.004 E 


2-401.11-.12 


2-304.11 


2402.11 


Labeling of Irwredients, Recalled, Allergan 


ShelLstock ID 


Tags & Records 
Food Labelin 


Safe Food Handling instructions 


FOOD PROTECTION. TIME & TEMP. CONTROLS 


Cooking Tempera tures _ _ 

Reheat' 



No Re-Use of 


WATER 




e Seivloe Articles 


\mmM 





Hot and Cold Holdln 


Parasite Destnjction/Records Retained 


Facilities to Maintain Product Tempertures 


Foo d Thermofnetars Provided _ 

PHPs F^eriv Thawed 


FOOD PHOTECnON FROM COffTAMINATlON 


No Reuse of PHPs or Unwrapped Foods _ 


Food Protection: Storaoe.Oiflplay.Transportatlon 


Separation,Segregation, No Crosa Contaminallon 


Hardllno of Food 5 Ice Minimized. No Bare Hands 


In Use Utenclls Properly Stored 

Food DIsoensinQ Uter\dls Provided for Self-Service Unit 


Personnel with Infections Restncted/Excluded 


r. Adenu^e Hand Wash 


Prevention of Contamination of Hands 




5-203.11 


5-204/05.11 


6-202.14 


6-50l.11-.12 


S-301.11-02.11 


Approved Source 


Hot & Cold Running Water, Under Pressure 


SEWAGE 


Sewer and Waste Wator Disposal 


PLUMBING 


Installed and Maintained 


Cross Connection,Back Slphonsge.BackFlow 


TOILET AND HANDWASHING FACILFTIES 


Number. Convenient 


Location, Rtsbtoied Use, Accessible 


Toilet Enclosed, Self-Closing Doors 


Fixtures Clean, Good Repair_ 


Hand Cleanser, Hand Drying, Sjona 


REFUSE DISPOSAL 


i^i 


ite Number. Covered.Vermln Proof 


5.501.13-17 


5-501.116 


S-S01.111/.115 Outside Storage AreaCtean_ 


INSECT, RODENT. ANIMAL CONTROL 






Clean Clothes. Heir Reetralnts 


Hair Restraints 


EQUIPMENT AND L/TENSILS 


Food Contact Surfaces: Designed, Maintained, 
Inatalled 


Non-Food Contact Surfaces: Designed, 
Maintained. Inatalled 


Dishwashing Facilities: Designed, M^ntained, 



Insects, Rodents. Anlm^, Outer Openings 


PHYSICAL FACILITIES 


Floors, Constnicted, Clean, Good Repair 


Wails. Ceding, Attached Equip.. Clean_ 


Fixtures Shielded_ 


Rooms and EraitomenI Vented 


Dressing Room Dean 


OTHER OPERATIONS 


Toxic Items: Orlglna) Container, Labeled 


Stored Separately 


S«)1.113/.114 iPremlses: Maintoined. No Unnecessary Articles 


5-203.13 


No Unauthorized Personnel 


tna Quarters 


2-103,11 B 


6-202.11V.112 


4-301.12 


4-204.112/115 


4-302.14 


4-603.12 


4-S01.ia-.110 


4-501.112/114 


3-304.14 



t sink Provided, Oralrtooerds j 


M 

4-903.11 1 

IStoraoe of Linen. Clean 


Three Com 


Eouloment Thermomsteis. Pressure Gauge 


Test Kh Provided to Test SanHIzer 


Pre-fluehed, Scraped, Soaked 


Wash. Rinse Wator Clean. Proper Temperature 


Property Sanitized w/ChsmlcaJ or 160 F Water 


Wiping Cloths: Clean. Sanitized. Usa Restricted 





HIGHLY SUSCEPTIBLE POPULATIONS 


Food Rasiticliorvs and Food Preparation 


Number of violated provlslona related to (oodbome Illness 
risk factors and Interventions. (Red llema M,01.03,07,^06) . 


Other Critical Violations 




m 

□ 

m 

□ 























































































































































































CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hail, 10 Common Street, Woburn, MA 01801 

781-897-5920 






Person In Charaa' 


lype of Operation: 

Food Service 
Retail Food 
■femporary Food 


Purpose: 

Routine 
Follow Up 
Complaint 
Investigation 
Other 


Official Order for Correct ion: Based on an inspection this day. the Hems marHed below identify ihe violations In operation or tacllitles which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or its agentconsitlutes an order of the 
BOH to correct violations. Failure to comply with this notice may result in immediate suspension of your permit. If aggrelved by this order, you 
havo a right to a hearing. Your request must be in writing and submitted to the BOH at the above address within 10 days of receipt of this order. 


CODE 


FOOD PROTECTtON MANAGeME^^■ 


i 

500.003 A/B 

Person In Charge (PIC), Assi> 

3-603.11 i 

Consumer Advisories 


4-602.13 Non-Rxid Contact Surfaces Clean 


4-909.il/P4.11 Cfean Equlomenl and UtEnalla Prope rty Stored_ 

4-904.11 Single Service Arbcles Siofe d. Diapensed _ 

4-5CQ.13 No Rs-Use of Single Service Articles 




S90.004 A/B 


3-101.11 


590.004 J 


3-202.18 


3-203.12 


3-802.11 


3-201 11 F 


C 3-401.11-.13 
cl 9403.11 

03 C 

C l 3-501.16 

3402.11-.12 


4-301.11 


5-101.11 


5-103.11-.12 



4301.12 


4-204.112/.1 IS 


430(2.14 


4-603.12 


4S01.18-.110 


4601.112/114 


9-304.14 


4-602.1 


Labolino of Irtgredients, Recalled. AHergen 


Stiellatock ID 


& Records 


Food Labelin 


Safe Food HuidGna Instructions 


FOOD PROTECTION, TIME & TEMP. CONTROLS 


Cooking Temperatures 


Rdheatin< 


Cooling 


Hot and Cold Holdin 


Parasite DeatnjctkxvRecords Retained 


Facliiefi to Maintain Prodia:! Te. 


Food Thermometers Provided 


PHPa Prooertv Thawed 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse of PHFs or Unwrapped Foods 
Food Protection: Storage,Disoiav-Transportation 


ration,Segregation, No Cross Contamination 


Handling of Food & Ice Minimtzad. No Bare Hands 


In Use Utenclle Property Stored 

Food DIapendng Utenclla Provided for Self-Service Unit 


Personnel with Infections Restricted/E/oHuded 


Proper, Adequate Hand Washi 


Prevention of Contamination of Hands 


Practices 


Clean Clothes, Hair Restraints 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Food Contact Surfaces; Designed, Maintained, 
Installed 


Non-Food Contact Surfaces: Designed, 
Maintained. Installed 


Dishwashhg Facilities; Designed. Maintained, 
Installed. Operated 


Three Compartment Sink Provided. Drainboards 


ant Thermometers. Pressure Qa' 


Test Kit Provided to Test Sanitizer 


P re-Rush ed. 


Wash. Rinse Water Ctaen. Prapar Temperature 


Properly Sanrbzed w/ChemKsal or 160 F Water 


W iping Clotha : C lean, SanHlied, Use Restricted 
Food Cpniact Surtaces C 



Approved Source 


Hot ft Cold Running Water, Under Pressure 


SEWAGE 


Sewer and Waste Water Disposal 


PLUMBING 


Installed and Maintained 


Cnue Connoctkai.Badc SIphonage.BackRow 


TOILET AND HANDWASHING FACILITIES 


Number. Convenient 


Location, Restricted Use. Accessible 


Tc^t Enclosed. Setf-Closing Doors 


Fbrtures Clean, Goad Repai r_ 

Hand Cleanser. Hand Drying, Siorta 


REFUSE DISPOSAL 


Adequate Number, Coversd.Vermln Proof 


Outside Storage Area Clean 


INSECT. RODENT, ANIMAL CONTROL 


Insects. Rodents, Animals, Outer Openings 


PHYSICAL FACILfTlES 


Ftoors. Constructed. Dean. Good Repair 




Adequate Uehtln 


Fixtures Shielded 


Rooms and Equipment Vented 


Dressing Room Clean 


OTHER OPERATIONS 


Toxic llama: Ori^nal Container, Labeled 


Stored Separately 


6-501.113/.114 Premises: Maintained, No Unnecessary Articles 


5-203.13 


2-103.11 B INo Unauthorized Peraonnel 


Quarters 


of Soiled Unena 


Storage of Unen. Clean Eoulp.. Sing.Serv. Articles 


HIGHLY SUSCEPTIBLE POPULATIONS 


6'202.111/.112 Separate Livin 


4-802/03 11 Cleaning and Sto, 



Food Restrictior^ and Pood Prepo/ation 


Number of violated provisions related to foodborne Illness 
risk factors and Interventions. (Red Items M,01.03.07,08) 


Other Critical Violations 


mu 


mn 


wmiWm 





























































































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


EstabllshmentNanie SlCmenfaiU SUlOOl 


Lcximkn 


Hem No. In the space befow describe all violations checked on front page. 




Page_/_of_ L 











CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


_ I ^rpose: 

Totopfame: I Type of Operation: Follow Up C 

2 -i/vn Service □ Complaint C 

2!gy- ^ ( • _ Retail Food Q Investigation C 

Temporary Food 11/ Other C 

|Pef»oo In Charwa (PIC) _t^T 

Official Order for Correction : Based on an Inspection this day. the items marked bel^ider^ frio violations in operation or facilities whl(^ must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or Ks agentconsitiutes an order of the 
BOH to correct violations. Failure to comply with this rrotice may result in immediate suspension of your permit. If aggreived by this order, you 
have a right to a hearing. Your request must be in writing and submitted to the BOH at the above address within 10 davs of recelot of this order. 


CODE 


4>e02.13 Non-Foad Contact Surfaces Clean 


4-903.11/04.11 Clean Equipment and Utenalls Property Stored 


4-904.11 SHiqle Service Artldaa Stored, Dlapensed 


FOOD PROTECTION MANAGEMENT 


590.003 A/S I Peraon in Charflo (PIC). Assigned. Knowlodgable 



590.004 A/B 


3-101.11 


S90 004J 


3-202.16 


3-203.12 



No Re-Use of S^le Service ArHdas 


5-101.11 [Approved soutce_ 


5-103.11-.12 Hots Cold Running Water, Under Pressure 


of Ingredients, Recalled, ABergen 


Shellsiock (D 


& Records 


Food Labeltn 


Safe Food HandBng Instructions 


FOOD PROTECTION. TIME & TEMP. CONTROLS 


Cooking Temperaiurce 



Hot and Cold Holdm 


Pemsite □eeiiuciiorVRecorde Retained 


Fecflities to Maintain Product Temperti/res _ 

Food Thannometers Provided 


PHFe Properly Thawed 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse of PHF's or Unwrapped Foods 


Food Protection: Sttwaae.DlsDlav.Transoortatlon 


ion, No Cross Contamination 


Handlino of Food & Ice Minimized. No Bare Hands 


In Use Utenciis Properly Stored 

Food Dispensifio Utenciis Provided ior SeH-Sarvica UnK 



590.003 D/E 


C 2-301.12 
C 59a 004 E 
C 2-401.ii..12 


2-304.11 



4-301.12 


4-204.112y.11S 


4-302.14 


4-603.12 


4-50t.1B-.110 


4-501.112/114 


3-304.14 


4-602.11 


Personnel with infections Restricted/Excfuded 


Proper, Adequate Hand Washing 


Prevention of Contemination of Hands 


Good Hygenic Practices 


Clean Clothes. Hair Restraints 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Food Contact Surfaces: Designed, Maintained, 
Installed 


NorvFood Contact Surfecea: Designed, 
Maintained. Installed 


Dishwashing Facilities: Designed, Maintained, 
Installed, Operated 


Three Compartment Sirdr Provided. Orsinboarda 


Eouloment Theirnofneters. Pressure Gauae 


Test Kit Provided to Test Sanitizef 


Pra-Rushed. Scraped. Soaked 


Wash, Rinse Water Dean. Proper Temperature 


riy Sanitized w/Chemical or 180 F Water 


Wiping Cloths: Clean. Sanitized, Use Rasitided 





Instaiied and Maintained 


Cross Connection.e8CkSfphon8g6,8ackFlow 


TOILET AND HANDWASHING FACILITIES 


Number. Canvoniant 


Location. ResbicIsd Use, Acceeeibla 


Toilet Enclosed, SeH-CloaIng Doors 


Rxturee Clean, Good Repair 


Hand Cieanaer, Hard Drying, Signa 


REFUSE DISPOSAL 


B-501.13-.17 [Adequata Nisnber. Covered .Vermin Proof 


Dean 


5-501.111/.115 [Outside Storage Area Dean 


INSECT, RODENT, ANIMAL CONTROL 


[Insecb, Rodents, Animals, Outer Openings 


PHYSICAL FACILITIES 


Fbora. Conebucted. Clean, Good Repair 


Walls. Ceilina. Attached Equip.. Clean 


Adequate Ughtlng _ 

Fixtures Shielded 


Rooms end Equipment Vented 


Dressina Room Claan 


OTHER OPERATIONS 


Toxk: Items: Original Container. Labeled 


Stored Separately 


Premises: Maintained. No Unnecessary Articles 



8 - 201.11 


6 - 201.11 


8-303.11 


6 - 202.11 


8-304v11 


8-305.11 



7-101.11/02.11 


7-201.11 


0-5O1.113/.114 


6-20313 


2-103.11 a 


6-202.tl1/.112 


4-802/03.11 


4-903.11 


No Unauthort^d Personnel 


Seoarate Uvlng/Sleeorna Quarters 


Cleanirtg and Storage of Soiled Linens 


Storaga of Linen. Clean Equ 


HIGHLY SUSCEPTIBLE POPULATIONS 




3-801.11 


Number of violated provisions reiated to foodborne Illness 
risk factors and Interventions. (Red Items M.01,03.07,00) 


































































































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 




dU(J> IfximlTjn pw-L«-L 

Item No. 

In the space below ici^ribe all violationa checked on front page. 

■M 

?yDnjj (^(?r/)/opr\ 


anno)^otj’es-+'^ an//^s nprbr&- 

OIL 
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bru ^oDdi aAp(x-da-ifTi^ oPP-floys- 

_OL_ 

Stlhjl dr)Vj^ io\ urifer 


Uri\K. A^jli/rj.S-'^lf’On ^ \f) pc^rl Lep)n\r 
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CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 



__I Purpose: 

T eieptrone; __ TVpo of Operation: FolIow up 

I A/ Foodservice □ Complaint 

IT 4 //J H Retail Food Q Investigation 

P^nlnCh.,,MPIO. _ I ^ 

Official Order for Correclipn: Based on an inspection this day. ihe Items marked below identify the violations in operation or facilities which must 
be corrected by Uie date specified below. This report, when signadby a Board of Health (BOH) member or Its agentconsitiutes an oitler of the 
BOH to conrect violations. Failure to comply with this notice may result in immediate suspension of your permit. If aggrelved by tills order, you 
have a right to a hearing. Your request must be in writlno and submitted to the BOH at the above address within 10 days of receipt of this order. 


CODE I I item] I CODE 





FOOD PROTECTION MANAGEMENT 


590.003 A^B I Person In Chafpe (PICj. Assigned, KnowtedgaWe 


3-603.11 I Consumer Actvisonefi 


A-6(S 13 Non-Food Contact Surfaces Clean 


4«903.11/04.11 Clean Equipment and Utensils Property Stored 


4-904.11 I Single Service Artidea Stored, Dlsoensed 


No Re-Use ol Single Service Arllcies 



590.004 A/B 


3-101.11 


590.004 J 


3-202.16 


3-203.12 


3-602.11 


3-201.11 F 



3-306.14 


3-305-07.11 


3-302.11 


3-301.11 C 


3-304.12 


4-30il1 



4-603.12 


4-50l.1fl-.110 


4-501.112/114 


S^.14 


4-602.11 


ed Source 


9« 


of IngrodlerHs, Recalled, Allergen 


Shetlstock ID 


& Records 


Food LabeUn 


Safe Food Handling InstrucHona 


FOOD PROTECTION. TIME 4 TEMP. CONTROLS 


Cookino Tsmoeratures 


Reheatln 


Hot and CokI Hoidin 


Parasite DestnjcdorVRecords Retained 


Facilities to Maintain Product Tem pe rturas _ 

Food ThenrK>me(ar3 Pros4ded 


PHFs Property Thawed 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse ol PHFs or Unwrapped Foods 


Food Protection; Sto 


Sepaiallon.Segregallon, No Cross Contamlnatton 


Hartdllng of Food & Ice Minimized, No Bare Hands 


In Use Utenclls Properly Stored 

Food Qispensinq Ucenciia Provided for Serf-ServKS Unli 


PERSONNEL 


Personnel with Infections RestJlcted^xdudsd 


Proper, Adequate Hand Wash: 


Prevention of Contamln^ion of Hands 


Clean ^thes. Heir Restraints 


Hair Rss^irtts 


EQUIPMENT ANO UTENSILS 


Food Contact Surfaces; Designed, Maintained, 
Installed 


Non-Food Contact Surfaces: Designed, 
Maintained, Installed 


Dishwashing Facilities: Designed, Maintained, 
Installed, Operated 


Three Compaftrrwot Sink Provided, Drainboards 


Tharmameters, Pressure Gauge 


Test Kit Provided lo Teat Sanitizer 


Pr»Hushed. Scraped, Soaked 


Wash. Rinse Water Ctsan, Proper Temperature 


Properly Sanitized w/Chemlcat or 180 F Water 


Cloths: Clean. Sanilizsd, Use Restricted 


Food Contact Surfaces Clean 


Approved Source 


Hot 4 Cold Running Water. Unrfsr Pressure 



5-20lA}2.11 


5-203.14 



Installed and Maintained 


Cross Connecdon.Back Slphof^age.BackF1ow 


TOILET AND HANDWASHING FACILITIES 


Number. Convenient 


Location, Rastrtcted Use. Accessible 


ToOet Enclosed. Self-Cloalng Doom 


Ptxtures Clean. Good Repair 


Hand ClearuMH, Hand Orylng. SI 


REFUSE DISPOSAL 


.Adequate Number. Covered.Vermin Proof 


CiMn 


Outside Storaaa Area Clean 


INSECT, RODENT. ANIMAL CONTROL 


Insects, Rodents, Animals. Outer OperUngs 


PHYSICAL FACILITIES 


Floors. Constructed. Clean. Good Repair 


Walts, Calling, Attached Equip., Ctean 




Fixtures Shielded 


Rooms af>d Equipment Vanled 


Dressing Room Clean 


OTHER OPERATIONS 


Toinc Items: Ohgirtal ConiaiRer, Labeled 


Stored Separately 


6-501 ii3/.iia Ipremises: Mamtalned. No Unnecessary Aitdes 


5-203.13 


2-103.11 B 





PIC's Slgnaiura; 


Wi f] 


sink 


No Urtauthorized Personnel 


leeplng Quarters 


and Storage of SoBed Linens 


Storage of Linen, Clean Equip., Sing.Serv. Articles 


HIGHLY SUSCEPTIBLE POPULATIONS 


Food Restrictions and Food Preparation 


Number of violded provisions related to foodbome Illness 
risk factors and Interventions. {Rad Items M,01.03.07.08) 


Other Crillcal Violallons 



























































































































































































CITY OF WOBURN BOARD OF HEALTIi 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 



EstabUthmerrt Name 


Qf.tsllS SnJnot')! 


Date 


'dJMi± 


Addraee 


^^Q) 



Item No. 


In the apace belm deaciibe all violattona checked on front page. 


OL. 


ip n d-SinK ne ^r fy up f nper P )i^ls 


QL 


fhp 4 in Cj^rfi l/Ffrjjr 


a. 


-9<ln'r^ir1qci, 


y, _v _»■ I . ~l_ V I • 

IS^r\A/ ir-Py O II 









CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

761-897-5920 




Purpose: 

Routine 

re<whon8: J ' T - / _I Type of Operation: Follow Up ( 

Foodservice □ Complaint I 

Owner __ __Retail Food □ Investigation ( 

_ZZJSK'r 

Oftid al Ord er for Correction : Based on an inspeciion this day. the Items marked berowidomify ihe violations in operation or facilities which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or its agentconsitfutes an order of the 
BOH to correct violations. Failure to comply with this notice may result In immediate suspension of your permit If aggreived by this order, you 
have a rlohl to a hearino. Your request must be In writing and submitted to the BOH at the above address within 10 days ol receipt of this order. 


CODE 



C 

C &-4Q3.11 

C 3-S01.14 

C 3»501.ie 

C 3-402-11-.12 


FOOD PROTECTION MANAGEMENT 


Person In Charge (PIC). Assigned. Knowledgable 


Consumer Advisories 


FOOD 


roved Source 


Labellru of Ingredients, Recei'ed. Allmnen 


Sheftstock ID 


Tags& Records 


Food LabeIJni 


Safa Food Handllna Instructions 


FOOD PROTECTJON, TIME & TEMP. CONTROLS 


CookirK] Temoeratures 


CODE 


4>602.13 


4-903.il/04.11 


4^04.11 


4.^03-13 


S-101.11 


5-103.11-.12 




4-60ai2 


4'S01.18-.110 


4-501.112/114 


3-304.14 


4-602.11 


Hot and Cold Holdin 


Parasite OestructlorVRecords Retained 


Facitities to Maintain Product Temoerturee 


Food Thermometefs Provided 


PHFs Prooerfy Tbavred 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse ol PHFa or Unwrapped Fooda _ 


Food Protection: Storage.Dlapta y .Tfansportarion _ 

Separation.Segregatfon. No Crosa Contamirration 


Handling of Food & ice Mininized. No Bare Hands 


In Use Utendls Properly Stored 

Food DIapensIng Utendls Provided lor Self-Service Urtit 


Pereonnel with Infectlona Reatrlcted/Excluded 


. Adequate Hand Wash 


Prevendon ol Contamination of Hartds 


enic Practices 


Clean Ctothes. Hair Restraints 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Food Con^ct Surfaces; Designed, Maintained, 
Installed 


Non-Food Contect Surtees: Designed, 
Maintained. Installed 


DlahwBshkig Facilities: Designed. Maintained, 
Installed. Ooerated 


Three Compartment Sink Provided, Dralnboards 


Equipment Thermametera. Pressure Gauge 


Test KH Provided to Test Sanitizer 


Pre-Rushed. 


Wash. Rinse Water Clean, Proper Temperature 


Properly Sanitized w/Chemical or 1 SO F Water 


Cloths: Clean. Sanitized, Use Reatrictod 


Food Contact SurfacaB D 



5-203.11 


5-204/DS.11 


6-202.14 

M 01.11-.12 


6-301.11-02.11 





ent and LNertsils Pi 


Sirnie Service Artidas Stored, Pis 


No Re-Use of Sirrqle Service ArticlaB 


Approved Source 


Hot & Cold Running Water, Under Pressure 


SEWAGE 


Sewer and Waste Water Dtsposai 


PLUMBING 


Installed and M^lalned 


Cross Connection,Back SIphonsge.BackFlow 


TOILET AND HANDWASHING FACILITIES 


Number, Corrvenlent 


Location, Restricted Uae, Accaaaibie 


Toilet Enclosed, SeH-Closing Doors _ _ 

Pixturas Clean, Good Repair 


Hand Cleanser, Har^d Drying, S^jrui 


REFUSE DISPOSAL 





uate Number. Covered, Vermin Proof 


Clean 


Outside Storage Area Clean 


INSECT, ROOEhfT, ANIMAL CONTROL 


Insects, Rodents, Animals. Outer Openings 


PHYSICAL FACILITIES 


Floors. Constructed, Clean. Good Repair 


Walla, Ceirng. Attached Equip.. Clean 


Adeouata Liahtin 


Fixtures Shielded 


Rooms and Equipment Vented 


Oreesing Room Clean 


OTHER OPERATIONS 




Toxic Items; 


Stored Separately 


Premises: Maintained. No Unnecesaa/y Artlctea 


No Unauthorized Personnel 


Separate Uvlng/Sleeptng Quarters 


Cleaning and Storage of Soiled Linens 


Storage of Linen, Claan Equip., SIng.Senr. Artides 


HIGHLY SUSCEPTIBLE POPULATIONS 


3-601.11 1 Food Restrictions and Food Preparation 


Number of violated provisions related to foodbome Illness 
risk factors and Interventions. (Red Items M,01.03.07,08) 



□ 


□ 

































































































































































































CrTY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


^homroct £kmriWmj 
lj& Qr€£n .'Or/’/'J- _ 


Mt»Q 

Pao»-X- 


Hem No. 


In the space below describe all violations checked on front page. 










CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 



fSbivi 


Purpose: 

Routine 

L_rr_ ) _ _ I Type of Operation: Follow Up i 

/ f 7 \ryr\ Food Ssfvlce □ Complaint I 

— lL j C JCa —Owr r JCC^_ Retail Food □ Investigation i 

hhlrdn Ula)\s 1 ^ 

Based on an Inspection this day. the items marked bstewldCTlnfyme vioiaiifflWIn qperation or facilities which must 
be corrected by the date specified below. Ttils report, when signedby a Board of Health (BOH) member or Its agentconsitiutes an order of the 
BOH to correct violations. Failure to comply with this notice may result in immediate suspension of your permit. If aggreived by this order, you 
have a right to a hearing. Your request must be in writing and submitt ed to the BOH at the above address withInJO days of receipt of this order. 

I item! code 


F=CX>D PROTECTION MANAGEMENT 


d. Knowtedgable 


i 

590.003 A/B 


3-603.11 

1 Consumer Advisorfes 


CODE 


4>602.13 


4-903.11/04.11 


4-904.11 


4-502.13 


Norv-Food Contact Surfaces Clean 


Clean Eoutoment and Utensils Prooertv Stored 


SInaJe Senrice Articles Stored. Dlsbensed 


No Re-Use of SInale Service Articles 



590.004 A/B 


3-101.11 


590.004 J 


3-202.10 


3-203.12 


3-602-11 


3-201.11 F 


FOOD 


Approved Source 



5-101.11 


5-1Q3.11-.12 


LaballnB of Ingredients, Recalled, Allergen 


Shellsiock ID 


Tags & Records 


Food Labelin 


Instruclfons 



FOOD PROTECTION. TIME 0 TEMP, CONTROLS 




Hoi and Cold Hokfin 


Parasite Oestruction/Records Retained 


Facilities to Maintain Product Temoertures 


Food Tharmorretera Provided 


PHPs Property Thawed 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse of PHF^ or Unwrapped Foods 


Food Protection: Storage.Otsplav.Tfansoortatlon 


tion, No Cross Contamination 


Handlltig of Food & ice Mmitnized. No Bare Hands 


In Use Utendla Property Stored 

Dispensing Ulendls Provided for Self-Service Unit 


PERSONNEL 



5-203.11 


5-204/05.11 


6-202.14 


6-S01.11-.12 


6-301,11-02.11 


Personnel with Infections Reslrtcted/Exduded 


uate Hend Wa8hin> 


Prevention of Contamfnallon of Hands 


4-603.12 


4-S01.1S-.1tO 


4-501.112/114 


3-304.14 


4-802.11 


Clean CIctheB, Hair Restraints 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Food Contact Surfaces: Designed, Maintained, 
Installed 


Non-Pood Contact Surfaces: Designed, 
Melnlalrred, Inetalied 


Dishwashing Facilities; Designed, Maintained, 
Installed, Operated 


Sink Provided. Dralnboards 


uipcTtentThennometera. Pressure Qmjoe 


Teat Kit Provided to Teat Saniti^ 


Pre-Ruahed, Scraped, Soaked 


Wash. Rinse Water Clean. Proper Temperature 


Property Sanitized w/Chemical or ISO F Water 


Wiping Cloths: Clean, Sanitized. Use Restricied 


Approved Source 


Hot & cold Running water, Under Pressure 
SEWAGE 


Sewer arKl Waste Water Disposel 


PLUMBING 


Installed and Maintained 


Cross Connecilon,Be(^ 5iphonage,5acKRow 


TOILET AND HANDWASHING FACILfTIES 


Number, Corrvenlenl 


Location, Restricted Use. AccsMlble 


Toilet Enclosed. Self-Closing Doors 


Ftxturee Clear. Good Repair 


Hand Cleanser. Herrd D 


REFUSE DISPOSAL 


uats Number. Covered.Vetmln Proof 


5-501.116 'Clean 


5-501.111/.115 lOutalde Storage Area Clean 


INSECT. RODENT, ANIMAL CONTROL 


8-501.111/115 I Insects, Rodenta, Animats. Outer Openings 


PHYSICAL FACILITIES 


Floors. Constructed, Clean. Good Repair 


Walls, Celling, Attached Equip.. Clean 


AdequBle Ughtln 


Foduras Shielded 


Rooms and Eauloment Vented 


Dressing Room Clean 


OTHER OPERATIONS 




7-101.11/02.11 


7-201.11 


6-501.113/.114 


5-203.13 


2-103.11 B 


6 - 202 . 111/.112 


4-802/03.11 


Toxk Hems: Original Container, Labeled 


Stored Separately 


PramlseB: Malnlainad. No Unnecessary /Vlldes 



No Uruuthorized Personnel 


Separate LIvir>a/Sleeorrn Quartere 


CleanInQ and Storage of SoBed Ltnans 


HIGHLY SUSCEPTIBLE POPULATIONS 


3-801.11 Food Piestncttone and Food Preparallon 


Number of violated provisions related to foodborne illness 
risk factors and interventions. (Red Items M.01.03.07,081 


Other Critical Violations 


^SurnmUSm^ma/A 



□ 

m 

□ 



































































































































































































CITY OF WOBURN BOARD OF HEALTH 
Wobum City Hall, 10 Common Street, Woburn, MA 01801 

761-897-5920 
















CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


Purpose: 

Routine 

Td ephcne: (CJ\ \ _1 TVpe of Operation: Follow Up I 

-Jlyvi rv^iO 1/ Service Q Complaint ( 

Owner. ^ j I CAi L iCaJT C._^_ Retail Food □ Investigation I 

Paraon In Cha/ge (PIC) 'oHn I MS I ^ ' 

Official Order fQC.Con'ectiQn : Based on an inspection this day, the Kerns marked below identilv the violatJons In opemtion or facilities which must 
be corrected by the dale specified below. This report when signedby a Board of Health (BOH) member or Its agentconsltlutes an order of the 
BOH to conrect violations. Failure to comply with this notice may result in immediate suspension of your permit. If aggreived by this order, you 
have a right to a hearing. Your request must be In writing and submitted to the BOH at the above address within 10 days of receipt of this order. 


CODE I I ITEM I I CODE 





FOOD PROTECTION MANAGEMENT 


Pefson in Ctiarge (PIC). AaaJgnod. Knowtedgable 


Consumer Aijvtsoiles 


4-602.13 1 Non-Food Contact Surfaces Clean 


4-903.11/04.11 Clean Eauioment and Utanaile Prooeity Stored 


4-904.11_I Single Sendee Articles Stored, Dispensed 


4-502.13 No Re-Use of SInale Service Artteles 



Approved Souroe 


NoSpoMai 


Labeling of Inoredtenta. Recalled, Alleraen 


Shellstock ID 


& Records 


3-401 .ii-.ia 


3-403.11 


3-501.14 


3-S01.16 


3-402.11-.ia 


4-301 11 


4-302.12 


3-50113 


Approved Source 


Hot & Cold Running Water, Urtder Pressure 




4-603.12 


4-KI1.18-.11D 


4-501.112/114 


3-304.14 


Hot and Cold Holdin 


Parasite Oestructlon/Records Retained 


FadllUes to Maintain Product Tempertures 


Food Thermometers Provided 


PHFs Property Thawed 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse ot PHFb or Unwrapped Foods 


Food Protection: Storage.Dlspiay,Transportation 


regaBon, No Cross Contamination 


Handling of Food & lee Minimized, No Bare Hands 


In Use Utendls Properly Stored 

Food Dispensing Utendls Provided for Self-Service Unit 


Personnel with Infectkms Reatricted/Excluded 


Proper, Adequate Hand Wa^i 


Prsv^ttion of Contamination of Hands 


Practices 


dean Ctothas, HaJr Restraints 


hlaJr Restraints 


EQUIPMENT AND UTENSILS 


Food Contact Surfaces; Designed, Maintained, 
Installed 


Non-Food Contact Surfaces; Designed, 
Maintained. Installed 


Dishwashing FacilltieG: Designed, Maintained, 

Installed. Operated _ 

Three Compeiiment Sink Provided. Dralnboards 


Eauioment Thetmometars. Prauurs Gi 


Test Kh Provided to Test Sanitize 


Pre-Flushed. Scraped. Soaked _ 


Wash. Rinse Water Clean. Proper Temperature 


Sanitized w/Chemical or 160 f water 


Clolha: Ctean. Senittzed. Use Restricted 


S-2CM/05.11 


8-202.14 


6-501.11-.12 


&-301.11-02.11 



installed and Mslnlslned 


Cress Connection.Back Siphonago.BacKFlow 


TOILETAND HANDWASHING FACILITIES 


Number, Convenient 


Location. Restricted Use. Accessible 


Tollal Enclosed. Self-Clostrtc Doors 


Fixtures Clean. Good Repair _ 

Hand Cleanser, Hand Drying. Signage _ 

REFUSE DISPOSAL 


Adequate Number. Covered.Veimln Proof 


Clean 


Outside Storage Area Clean 


INSECT, RODENT, ANIMAL CONTROL 


Ineecta, Rodents, Animals, Outer Openlr^ 


PHYSICAL FACILITIES 


Floors, Constructed, Clean, Good Repair 


Walls. Ceiling, Attached Equip.. Clean_ 


Adequate Ughtin 


Fixtures Shielded 


Rooms and Equipment Vented 


Dresslna Room Clean 


OTHER OPERATIONS 


Toxic Items: Origu^l Container, Labeled 


Stored Separately 


Premises: Maintained, No Urvrecess 


2-103.11 B No Unauthorizad Personnel 


6-202.111/.112 Separata Uving/Sleepira Quarters 


4-802/03.11 Cteanina arrd StDrsge of Soiled Lk)ens 


4-903.11 Storaoa of Linen. Clean Eoulo.. Sina.Sarv. ArHdas 


HIGHLY SUSCEPTIBLE POPULATIONS 



M5? 


Food Restrictions and Food Pr^psraUon 


Number of violated provisions related to foodborne Illness 
risk (actors and Interventions. (Red Items M.01.03.07.08) 


Other Critical Violations 


an 


□ 


Inspecfor's Si 







































































































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 



Shamttclt £\em.. 


e\r«dn Strfcf 


Item No. In the epace below describe all violations checked on front page. 


<2^116 












CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 



Type of Operation: 
Food Service 
Retail Food 
Ternporary Food 


Purpose: 

Routine 
Follow Up 
Complaint 
Investigation 
Other 


gwr^r _^ I 

,P^ I n C harge (PIC) 1 .S _' 

Officia l Qfdgf for CocwcliOfi : Based on an inspection ihTs day. the items marked bel^ Wer^tyme violations In operation or facilities which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or its agentconsitiutes an order of the 
BOH to correct violations. Failure to comply with this notice may result In Immediate suspension of your permit. If aggreived by this order, you 
■haye^/lght to a hearing. Your request must be in writing and subm itted to the BOH at the above address within to davs of receipt of this order 
ITEmI I CODE I _ nTEMi 1 COdF I 



FOOD PROTECTION MANAGEMEhTT 


Person in Charge (PtC). Assigned, Knovrfedgable 


Consifner Advlsorfas 


CODE 

4-602.13 

4-903.11/04.11 


4-904.11 


Nor>-Food Contact Surfaces Clean _ 

enl and Utensils Prooedv Stored 


Slngte Service Arlictos Stored. DlspenBed 


No Ra-Uae of Single Service Artides 



oi Ingredients, Rei^lldd. Allergen 


Shellstock ID 





3-401.11-13 


3-403.11 


3-501,14 


3-501.16 


3-402.11-.12 


4-301.11 


4-302.12 


3-501.13 



Instructions 


FOOD PROTHCnON, TIME & TEMP. COhTTROLS 


Cooking Temperatures 


Reheatog _ 

Coolln 


Hot and Odd Hotdm 


Parasite Desfruction/Records Retained 


Facilitias to Maktlaln Product Tempertures 


Food Thermometers Provided 


PHFb Prooerfy Thawed 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse of PHPs or Unwraraed Foorte 


Food Protecfion: Storaoe.Dieplav.TranaDortatton 


regetlon. No Cross Contamination 


Handling of Food & Ice Mlr^ued, No Bare Hands 


In Use Utenciis Properly Stored 
Food Dispersing Utencfls Provided lor Self-Service Unit 


Personnel with Infections RestrIcted/EttHuded 


ale Hand Washfn 


Prevention of Contamination of Hands 


Good Hygenlc Practices 


Clean Clothes. Hair Restrefnta 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Food Ctmtact Surfaces: Designed, Maintained, 

Installed _ 

NorvFood Contact Surfaces: Designed, 
Maintained. Installed 


Dishwashing FadDties: Designed, Malrrtalned, 
Instafled. Operated 


Three Compartment Sink Provided. Oralr^oards 


4-204.112/.115 I Equipment Thermometers. Pressure Gauoe 


Test Kit Provided to Test Sanitizer 


Pre-Ruehed, S 


4-S01.18-.110 IWash, Rinse Weter Clean. Proper TemDeralure 


4-501.112/114 I Property SsniUzed w/ChomIcal or 180 F Water 


Cloths: Clean, Sanitized. Use Rastrictad 


Food Contact Surfaoea Clean 



msssm 


7-201.11 


6-501.113/.114 


5-203.13 


2-103.11 B 


Approved Source 


Hot & Cold Running Water, Under Pressure 


SEWAOE 


Sewer and Waste Water Disposal _ 

PLUMBING \ 


Installed and Maintained 


Cross Connection,Sack Siphonage.BackFtow 


TOILET AND HANDWASHING FACILfTIES 


Number. Convenient 


Location, Heairtcted Use, AccessSile 


Toilet Enclosed. Self-Closing Doors 


Fixtures Clean, Good Repair _ 

Hand Cleanser, Hand Diylno, Si 


REFUSE DISPOSAL 


Adequate Number. Coverad.Vefmm Proof 


Clean 


Outside Storage Area Clean 


INSECT, RODENT. ANIMAL CONTROL 


Insects. Rodents, Animals. Outer Openlnge 


PHYSICAL FACILITIES 


Floors. Constnicted, Clean. Good Re pair_ 

Walls. Catting. Attached Equip., Clean 


Rxturas Shielded 


Rooms and Equipment Vented 


□resalna Room Clean 


OTHER OPERATIONS 


Toxic hems; Original Container, Labeled 


Stored Separately 


Premises: Maintained. No Unneceasary Artides 




4-603433.11 


4-903.11 



No Unauthorized Personnel 


Separate LMn^ieepIng Quarters 


and Storage of Soiled Unens 


Storage of Unen, Clean E' 


HIGHLY SUSCEPTIBLE POPULATIONS 


djsalaanBstffiBiii 


3-304.14 


4-602.11 


Food Resbictions and Food Preparation 


Number of violated provisions related to foodborne llhess 
risk factors and Interventions (Red Items M.01,03,07,08) 


M 

□ 


□ 



lother Critical VIotatlons 










































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn City Hail, 10 Common Street, Woburn, MA 01801 

781-897-5920 


L Elr-mrn^.j 

I In tho apace below dwcribe ail violations chockod on front page. 


Date 




Page_Lof J_ 


Hem No. 









CITY OF W03URN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 




Addr^: Q HiJn:iO __I 

TaiBphano: Type of Operation: Follow Mp I 

Food Service □ Complaint i 

own«r LArCifT _ _ Retail Food Q Investigation i 

Official Order for CorreCT On: Based on an Inspectipn this day. the Items marked below idemiry the violations In opemtion or facilities which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or Its agentconsitiutes an order of the 
BOH lo correct violations. Failure to comply with this notice may result In immediate suspension of your permit. If aggroived-by-lhls order,-you - 
have a right to a hearing. Your request must be In writing and submitted to the BOH at the above address within 10 days of receipt of this o^ier 


CODE 


l inayi l 


i iiigyi i 



590.Q03A/B 


3^.11 


S9a004A/B 


3-101.11 


590.004 J 


3-202.16 


3-203.12 


FOOD PROTECTION MANAGEMENT 


Person in Charge (PIC). Assigned, Knowtedgable 


Consumer Advisories 


4-602.13 


4-903.il/04.11 


4-904.11 


4-SQ2.13 


Non-Pood Contact Sudaces Clean 


Ipment and Utanslls Properly Stored 


Senses Artdas Stored. Dispensed 


No Re-Use of Single Service Articles 


\ rsmm 

IB^S 



ic^ 

icEEiasra 


Lsbefing of Ingradloote, Recalled. ABe 


Shellstock (D 


& Records 


Food Labe 


Safa Food Handilna Irtstructions 



FOOD PROTECTION. TIME & TEMP. CONTROLS 


3-401.11-.13 Cooking Temperatures 


3-501.16 


3-402.11-.12 


4-301,11 


4-302.12 


3-501.13 


3-306.14 


34505-07.11 


3-302.11 


3-301.11 C 




Hot and Cold HoldIn> 


Parasite OesiructioniRecords Retained 


FaciiUes to Maintain Product Temperturas 


Pood Thermometers Provided 


PHFs Pfooerlv Thawed 


FOOD PROTECTION FROM CONTAMINATION 



4-301.12 


4-204.112/.115 


4-302.14 


4-603.12 


4-501.18-.110 


4-501.112/114 


3-304.14 


No Reuse of PHPa or Unwrapped Foods 


Food Protection: Storage,Dlsplav.Trar\sportallon 


regatlon. No Cross ContamlnUfon 


Handing ol Food & Ice Minimized. No Bare Hands 


In Use Utendls Property Stared 

Food Disaenslnc Utendls Provided for Self-Servicd Unit 


PERSONNEL 

Personnel with Infedtone Reatricted/Excluded 


Proper. Adeouale Hand Washi 


Prevention of Contamlr>atlon of Hands 




Clean Clothes. Hair RestraintB 


Hair Restraints 


EQUIPMEt'n' AND UTENSILS 


Food Contact Surfaces; Designed, Mainlined, 

Installed _ 

Non-Food Contad Surfaces: Designed, 
Maintained. Installed 


Diahwastiing Facilities; Designed, Mainlalned, 
lated 


Three Compartment Sink Provided. Drakiboards 


Equipment Themiameters. Pressure Qau 


Test Kit Provided to Test Sanitizer 


Pre-Fluahed, Scraped. Soaked_ 


Wash. Rinse Water Clean, Proper Temperature 


Properly Sanitized w/Cheinleal or 180 F Water 
Wiping Clo^: Clean. Sanitized. Uae Reatrictad 


Approved Source 


Hot & Cold Running Water, Under Pressure 


SEWAGE 


Sewer artd Waste Water Dispose' 


PLUMBING 


Installed and Maintained 


Cross Connedian.Badc Slphoruigs.B&ckFkiw 


TOILET AND HANDWASHING FACILITIES 


Number. Convenient 


Location, Reatrlded Uae, Accessible 


Tolel Endosed. Self-Closing Doors 


Fixtures Clean, Good R 


&301.11-02.11 Hand Cleanser, Hand D 


REFUSE DISPOSAL 


Adequate Number, Covered,Vermin Prooi 


Ctean _ 

Outside Storage Area Clean 


INSECT. RODENT, ANIMAL CONTROL 


Insects, Rodents, Animate, Outer OpertIngs 


PHYSICAL FACILITIES 


Floors. Constructed. Dean. Good Reoalr 


Waite. Celling. Attached Equip.. Clean 



SS7! 


Fixtures Shielded 


Rooms and Eoulpment Vented 


Dressino Room Dean 


OTHER OPERATIONS 


Toxic Items; Original Container, Labotod 


Stored Separaloiy 


Premises; Maintained, No Unnecessary Articles 


5-203.13 


2-103.11 B 


B-2Q2.111/.112 


4602/03 11 


4-903.11 





No Unauthorized Personnel 


Quarters 


Cleaning and Storage of Soiled Linens 


Storage of Unen. Clean Egu 


HIGHLY SUSCEPTIBLE POPULATIONS 


Food Rasiriclions and Food Preparelion 


Number of violated provlalone related to foodborne Illness 
risk faclors and interventions. (Red Items M,01.03,07,06) 



□ 


n 



PiC'eSignalure: 




























































































































































































cmr OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


Cha/Us (School 


& Hqr-tU 


nem No. In the space below describe all violatfons checked on front page. 
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CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


1Vpe of Operation: 

Food Service Q 

Retail Food Q 

Temporary Food tX 


FHirpose: 

Routine 

Follow Up 

Complaint 

Investigation 

Other 


q oci nn ^ 

Official Order for Correction : Based on an inspectis^ this day. the Items marked bdtOYndemTfy the violations In operation or facilities which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or its agentconsltiutes an order of the 
BOH to correct violations. Failure to comply with this notice may result In immediate suspension of your permit. If aggralved by tfils order, you 
have a right to a he ahno. Your rcoueai must be In writino and submitted to the BOH at the above address within 10 days of receipt of this order. 
item] T code I Tn^Ml I coni 1 


FOOD PROTECTION MANAGEMENT 


. Knowrfedoafate 


i 

590.003 A/B 

Person In Charge (PlC), Ass 

SI 

3-603.11 

Conaumar Advisories 



4*602.13 Non-Food Contact Surfaces Clean 


4-903.11/04.11 Clean Eouipmant and Ulenails Proparty Stored 


4-904.11 Single Service ArUdes Stored, Dispensed 


4-502.13 No Re-Uae cl Stnale Sendee Articles 


3-401.11-.13 


a-403.11 


3-601.14 


3-501.16 


3-402.t1-.12 


4-301.11 


4-302.12 


3-501.13 


FOOD 


Approved Source 


.iT4^p^ rfff!TOrfffw 



5-101.11 


S-103.11-.12 


4-501.1B-.110 


4-501.112/114 


3-304.14 


rodienes. Recallad, Allergen 


Shellatock ID 


Tags & Records 


Safa Food Kaixflirta Instructions 


FOOD PROTECTION. TIME & TEMP. CONTROLS 


1^ 


Hot and Cold Holdin 


Parasite Oestruetion/Rdcords Retained 


Pacities to Maintain Product T 


Food Thermometers Provided 


PHPe Properly Thawed 



FOOD PROTECTION FROM CONTAMINATION 


No Reuse of PHPs or Unwrapped Foods 


Food Protection: Storage.Dlsplav.Tranaportatkm 


Separaiion.Segreaa(ion. No Cross Contamination 


Handling of Food & Ice Miramized. No Bate Hands 


In Us© Utendls Properly Stored 

Food Dispensing Utencils Provided for Self-Ssrvica Unit 


PERSONNEL 


Pereomet with Infectkrns Restricted/Exduded 


Proper. Adequate Hand Washl 


Prevention of Contamination of Hands 


Good Hyoenk: Ptaclices 


Clean Clothes. Hair Restraints 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Food Contact Surfaces; Deeigned, Maintained. 
Irietalled 


Non-Food Contact Surfaces; Designed, 
Maintained, Installed 


Dishwashing Facilities: Designed, Maintained, 
Installed, Operatod 


Three Compartment Sink Provided. Oralnboards 


mentThermoroeters, Pressure Gauge 


Test Kit Provided lo Test Sanrtizar 


Pre-Flushed, Scraped. Soaked 


Wash. Rinse Water Clean, Proper Temperature 


Property Sanitized w/ChemIcal or 160 F Water 


Chrths; Clean. Sanitized. Use Restricted 



Approved Source 


Hot & Cold Running Water, Under Pressure 


SEWAGE 


Sewer and Wasto Water Disposal 


PLUMBING 


Installed and Maintained 


Cross CoctfWrtion.Back SIphonage.Backnow 


TOILET AND HANDWASHING PACILfTIES 


Number, Convenient 


location, Restricted Use. Accessible 


ToBet Endosed. Seif-Cicsina Doors 


Fixtures Clean. Good Reoalr 


Hand Cleanser. Hand D 


REFUSE DISPOSAL 


uate Number. Covered, Vermin Proof 


Clean 


Outside Storage Area Clean 


INSECT. RODENT. ANIMAL CONTROL 


Inaacta. Rodents, Animats, Outer Opentogs 


PHYSICAL FACIimES 


Roots, Constructed, Clean. Good Repair 


Walls. Celling. Attached Equip., Clean 





7-101.11/02.11 


7-201.11 


6-501.113/.114 


S-203.13 


2-103.11 B 


6 - 202 . 111/.112 


4-802/03.11 


4-903.11 


Foduree Shielded 


Rooms and Equipment Vented 


Dressing Room Clean 


OTHER OPERATIONS 


Toxic Items; Origir\al C(Kttair>er, Labeled 


Stored Separately 


Premisea; Maintained. No Unnece 


Moo Sink 


No Unauthorized Personnel 


Separate UvIno/SleeQins Quarters 


Cleantog and Storage of Soiled Linens 


of Linen. Clean Equip.. Slng.Serv. Articles 


HIGHLY SUSCEPTIBLE POPULATIONS 




3-601.11 


Number of violated provisions related to foodbome Illness 
risk factors and interventions. {Red Homs M.Q1.03,07.06) 



I PIC's 



























































































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


EstabUshmaitt Name 



Man** g moi/irt^c Streak- 


Rem No. In the epace below describe all violatione checked on front page. 




Page_Lof_L 









CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 



Person In Charge (PIC 


iyp9 of Operation: 
Food Service 
Retail Food 
Temporary Food 


Purpose: 

Routine 
Follow Up 
Complaint 
Investigation 
Other 


yfficia) Qrd.ef-for Correction: Based on an Inspe^yon this day. the Items marfrod betowidimTly the violations In operation or faculties which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or Its agentconsHlutea an order of the 
BOH to correct violations. Failure to comply with tills notice may result In immediate suspension of your permit. If aggrelved by this order, you 
have a ri ght to a hearing. Your request must be In wnting and submitted to the BOH at the above address within 10 days of receipi of this ord er. 
CODE I ~ I iTPM I I CODE 





590.003 A/B 


3-603.11 


590.004 A/B 


3-101.11 


590.004 J 


3-202.tB 


3-203.12 


3-401.11-.13 


3403.11 


3-501.14 


3-501 16 


3402.11-12 


4-301.11 


FOOD PROTECTION MANAQEME^fT 


Person In Charge (PIC). Assigneti, Knowledgable 


Consumer Advisories 


4-602.13 NooFood Contact Surlaces Cta»i 


4-903.11/04.11 Clean Eou/pment end Utensils Pro 


_4-904.11 Single Service ArUdes Stored. Disoensed 


4-502.13 No Re-Use of Single Service Artictes 




3302.11 


3301.11 C 


3304.12 


4-302.11 


590.003 D/E 


2-301.12 


590.004 E 


2-401.11-.12 


2-304.11 


2-402.11 


Labeling of Ingredients, Recalled. Allergen 


ShellstockiD 


Tegs & Records 


Food Ishslin 


Safe R)Od HandGrra tnstnjct'ons 


FOOD PROTECTION. TIME & TEMP. CONTROLS 


Cooking Terrioeralures 


Rehealin 


Hot and Cold Holdin' 


Parasite Destructfon/Records Retained 


Facllifles to Maintain Product Tempertures _ 

Food Thermometers Provided 


PHPa Prooartv Thawed 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse of PHF’s or Unwrapped Foods 


Food Protection: Slormie.Display.TransportsIlon 


tion, No Cross Conlaminadon 


Handling of Food 5 Ice Minimized. No Bare Hands 


In Use Utencits Properly Stored 

Food Oispenslng Utenciis Provided tor Sell-Service Unit 



3203.11 


3204/05.11 


3202.14 


3501.11-.12 


6-301.11-02.11 






4 .^ 1.12 


4-204.112/.115 


4-302.14 


4-60312 


4-501.13.110 


4-601.112/114 


3304.14 


Prevention of Contamination of Hands 


Practices 


Clean Clothea, Hair Restraints 


Hair Reatrarrrta 


EQUIPMENT AND UTENSILS 


Food Contact Surfaces: Designed, Maintained. 
Installed 


Non-Food Contact Surfaces: Designed, 
Maintamed, Installed 


Dishwashing Facilities: Designed. Maintained, 
Installed. 


3201.11 


3201.11 


3303.11 


3202.11 


3304.11 


3305.11 


Approved Source 


Hoi & Cold Ruruihg Water, Under Pressure 


SEWAGE 


Sewer and Waste Water Disposal 


PLUMBING V 


Installed and Maintained 


Cross Connectton.SacK Sipnonage.BackFlow 


TOILET AND HANDWASHING FACILITIES 


Number, Convenient 


Location, Restricted Use, Accessible 


Toilet Enclosed. Self-dosing Doors 


Fixtures Clean. Good Repair 


Hand Cleanser, Hand Drying, Signa 


REFUSE DISPOSAL 


te Number. Covered.Vermin Proof 


Clean 


Outside Storage Area Clean 


INSECT. RODENT. ANIMAL CONTROL 


Ir^sects, Rodents. Animals. Outer Openings 


PHYSICAL FACILITIES 


Floors, Constructed. Clean, Good Repair 


Walls. Celling. Attached Equip., Clean 





7-101.11/02.11 


7-201.11 


3S01.1ia/.114 


3203.13 


2-103.11 B 


3202.111/.112 


4-602/03.11 


Fixtures Shielded 


Rooms and Equlpinenl Vented 


Oreesing Room Clean 


OTHER OPERATIONS 


Toxfc Items; Onginal Contatner, Labeled 


Stored Separately 


Premises; Malnlsined, No Unnecosssry Articles 


Sink 


No Unauthorized Personnel 


leaping Quarters 


a of Soiled Linens 


issasEnsiPE 



tSink Provided. Dralnboards 

'HU 

■i 

4-903 11 1 

Storage of Unan, Clean E' 




ntThemiometers. Pressure Gauge 


Test KH Provided to Test Sanitizer 


Pre-Rushed. Scraped. Soaked 


Wash, Rinse Water Clean. Proper Temperature 


Prooartv Sanitized w/Chemlcal or 180 F Water 


Cloths: Clean, Sanitized. Use Resirided 


Food Contact Surfaces flean 


HIGHLY SUSCEPTIBLE POPULATIONS 


a-floi.ll |Food Hestiictiona arwl Food Preparation 


Number of violated provisions retated to foodbome lllneas 
risk factors and iiiiervanlions. (Red Items M.Oi ,03,07,06) 


Other Criticef Vtolellons 


□ 


Ein 






























































































































































































CITY OF WOBURN BOARD OF HEALTH 
Wobum City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 




6 fTiMH'lc Street 


Ham No. In the epace below describe sll vlolatlone checked on front page. 


I //(2>//f 


Page _/ ot _/ 











CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


type of Operation: 

Food Service 
Retail Food 


.g Q(x o . n jja^M _ ^ 

Official Order for Correction : Based on an inspectlop'lfjre.day, the Items marked bGTtS^dWnr^e vlolanons In operation or facilities which must 
be corrected by the date specified below. This repon^when signedby a Board of Health (BOH) member or Its agentconsltiutes an order of the 
BOH to correct violations. Failure to comply with this notice may result In Immediate suspension of your permit. If aggrerved by this order, you 
have a right to a hearing. Your request must be In writing and submitted to the BOH at the above address within 10 days of receipt of this order. 


Purpose: 

Routine 
Follow Up 
Complaint 
Investigation 
Other 



3-401-11.13 


3^03.11 


3-501.14 


3-501.13 


3-402.11-.12 


4-301.11 


4-302.12 


3-501.13 


3-305.14 


3-305-07.11 


300211 


3-301.11 C 


3-304.12 


4-302.11 


4-301.12 


4-204.112/.115 


4-302.14 


4-603.12 


4-501.18-.110 


4-501.112/114 


3-304.14 


FOOD PROTECTION MANAGEME^fT 


Person In Charge 


Consumer Advfsories 


CODE 


4-602.13 


4-903.il/04.11 


4-904.11 


4-502.13 


Non-Food Contact Surfaces Clean 


Clean Eauiomant and Utensils Property Stored 


Single Service Articles Stored. Oleoensed 


No Re-Use of Slnole Service Articles 


FOOD 


Aooroved Source 



5-101-11 


5-10311--12 





ts, Recalled. ABetQen 


Shanstock ID 


Taos & Records 


Food Labelin 


Safa Food Handllrxi Instructions 


FOOD PROTECTION, TIME & TEMP. CONTROLS 


Hot end Cold Hold ing_ 

Paroaiis Oestruction/Records Retired 


FadOtles to Maintain Product Temperturas 


Food TT^imometera Pmvided 


erty Thawed 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse of PHF’s or Unwre^^ed Foods 




Seoaration.SegreQation, No Croaa Contamination 


Handling of Food & Ice Minimized, No Bara Hands 


In Use Utandls Properly Stored 

Food Oisoenslna Utandls Provided for Self-Service Unit 


Personnel with InfecUona Restricted/Exduded 


uato Hand Washin 


Prevention of Contamlr^atfon of Hands 


Good Hvgenic Practices 


Clean Clolhes. Hair Restraints 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Fo<^ Contact Surfaces: De$(gr>ed, Maintained, 
Installed 


Non-Food Contact Surfaces: Designed, 
Ualntalrred. Irutatod 


Dishwashing FadDtIes: Designed, Maintained, 
Installed, Operated 


Three Compartment Sink Provided. Drainbosuds 


Equipmarrt Thermomeiaia. Pressure Ga 


Teat Kit Provided to Teat SanHizer 


Pre-Fiuehsd. Sera 


Wash, Rirtae Water Clean. Proper Temperature 


Property Sur>iri2ecl W/'Chemical or 180 F Water 


Cloths: Clean, SarMtIzad. Use Restricted 


Surtaces Clean 



7-101.11/02.11 


7-201.11 


6-501.113/.i14 


5-203.13 


2-103.11 B 


Approved Source 


Hot A Cold Running Water, Under Pressure 


SEWAGE 


Sewer and Waste Water Dteposel 


PLUMBING N 


Installed sthI Maintained 


Cross Connection,Back Siphonage.BackFIow 


TOILET AND HANDWASHING FACILITIES 


Number, Convenient 


Location, Restricted Use, Accessible 


Toilet Ertciosed, Sett-Closing Doors 


Fixtures Clean. Good Repair 


Hand Clearteer, Hand Drying, Signage 


REFUSE DISPOSAL 


Adeouate Number. Covered. Vennin Proof 


Outside Storage Area Clean 


INSECT. RODENT, ANIMAL CONTFtOL 


Inaacta, Rodents. Animals, Outer Openings 


PHYSICAL FACILITIES 


Roots. Constructed, Clean, Good Repair 


Walla. Celfii 


Adeouate Liohtin 


Fixtures Shielded 


Rooms and Eauioment Vented 


Room ClMh 


OTHER OPERATIONS 


Toxic Items: Origlr\al Container, Labeled 


Stored Separately 


Premises: Maintained, No Unnecessary Artldes 


No Unauthorized Persoru>al 


6-202.111/.112 Separate 


Sleeping Quarters 


•Caning and Storage of Soiled Unena 


of Linen, Clean 


HIGHLY SUSCEPTIBLE POPULATIONS 


Food Ftesmctions and Food Preparation 


Number of violated provisions related to foodborne Illness 
risk factors and Inierventlons. IRad Items M.Q1,03,07.0B) 


Other Critical Violations 




□ 

iMl 

□ 


actors SI 

msiimnimi 


Print 



~ir 



Dated 


Result 






































































































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Streot, Woburn, MA 01801 

781-897-5920 








CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


/wo'vsa vvtA*- I __I HOUtinEr* I 

Taltfpliorrtt. Type of Operation; Follow Up l 

O /n . vn ^ Service □ Complainl 1 

Ow"cr. Qfj (^ i (TU (1/ \PiU(^yr\ _ Retail Food □ Investigation i 

|p...n .Z. .P.C. ^ 

Official Order for Correction : Based on an inspection this day, the items marked beTowidemity the violations In operation or facilities which must 
be corrected by the date specified below. This report, vi4ien signedby a Board of He^ (BOH) member or its agenteonsitiutes an order of the 
BOH to correct violations. Failure to comply with this notice may result in immediate suspension of your permit. If aggreivad by this order, you 
have a rloht to a hearing. Your request must be In writing and submitted to the BOH at the above address within 10 days of receipt of this order. 



FOOD PROTECTION MANAGEMENT 


Person tn Charge (PtCL Assigned, KnowledgaUe 


Consumer Advisories 


4-602.13 Non-Food Contact Surfaces Cle^ 


4-9Q3.1tyD4.11 Clean Eauioment and Ulensils 


4-904.11 Sinale Service Articles Stored. Dleoeneed 


4-502.13 No Re-Use of Srngte Service Aftfclee 



No Spoilage 


Labelbno of Inoredkents. Recalled. AUeraer 


Shellstock ID 


Taos & Records 


Food Labalin 


Safa Food Handling Inatrucfiorts 


FOOD PROTECTION. TIME A TEMP, CONTROLS 


6 - 101,11 


5-1Q3.11-.12 


Approved Source 


Hot a Cold Running Water, Und«' Pressure 



5-201/02-11 


5-203-14 




3-403.11 


3-S01.14 



Temperatufes 


Reheatino 


Hoi and Cold Moldin' 


Parasite Destmctlon/Records Retained 


Fadfities to Maintain Product Tempertures 


Food Thermomelars Provided 


PHFa Properly Thawed 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse of PHF^ or Unwrapped Foods 


Food Protection: Storaqe.DISDlav.Transoortalion 


aratk>n,Segregatlan, No Cross Cont»nfnallon 


Handling of Food & Ice Minimized. No Bare Hands 


In Use UtencBs Properly Stored 

Food Dtsoenaing Utenclls ProvkJsd for Self-Service Unit 


4-3Q1.12 


4-204.112/.1 IS 


4-302.14 


4-603.12 


4-501.1B-.110 


4-501.112/114 


3-304.14 


4-60e.11 


Personnel with Infectlona Restricted/Exduded 


te Hand Washin 


Prevention ot Contamination of Hands 


Good Hyoenic Practices 


Clean Clothas, Hair Restrainls _ 


Hair RestralntB 


EQUIPMENT AND UTENSILS 


Food Contact Surfaces; Deslgried, Maintained, 
Installed 


Non-F^ Contact Surfaces: Designed, 
Ualntakwd. Installed 


DIshwasMrtg Faciittlea: Designed, Maintained, 
Installed, Opemled 


Three Compartment Sink Provided. Dralnboards 


enl Thermometers. Pressure Gauge 


Test Kit Provided to Test Sanitizer 


Pre-Rushed, Seraoed. Soaked 


Wash. Rinse Water Clean. Proper Temperatura 


Properly Sanitized w/Chemical or 160 F Water 


Cloths: Clean. Sanitized. Use Restricted 


toct Surtees Clean 



Irtttalled and Malrrtatoad 


Cross Connectlon^ack SIphonage.BackFlow 


TOILET AND HANDWASHING FACILITIES 


Number, Convenient 


Location, Reslrrcied Use, Accessible 


Toilet Enclosed, Selt-Closing Doors 


Fixtures Clean. Good Repair 


Hand Cleanser. Har^d Drying. SI 


REFUSE DISPOSAL 


uate Number, Covered,Vermin Proof 


CiMn 


Outside Storage Area Clean 


INSECT, RODENT, ANIMAL CONTROL 


insects. Rodents. Animats. Outer Openings 


PHYSICAL FAClLfTIES 


2-103.11 B 


6 - 202 . 111/.112 


4-602/03.11 


4-903.11 



Roars. Constr 


Walls, CeSmg, Attached Equip., Clean 


Futures Shielded 


Rooms and Equipment Vented 


Room Clean 


OTHER OPERATIONS 


Toxic Items: Orlglrut Container, Labeled 


Stored Separately 


Premisaa: Mairtiained. No Unneceesary Articles 


Sink 


No Unauthorized Peraonnel 


Separate Uvsio/SlesDino Quarters 


and Stor^e of Soiled Linens 


Storaoe of Linen. Clean E 


HIGHLY SUSCEPTIBLE POPULATIONS 


Food Restrictions and Food Preparation 




Other Critical VIolBlions 


P 


Insoector^ Slonatu 






























































































































































































CITY OF WOBURN BOARD OF HEALTH 
Wobum City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


EstablMiineritNama ijohodl 


**"»« ^ 6oiO direct 


(tern No. In the space below describe all vtotatlons checked on front page. 




Pagfl / of / 








I 1 c c j __ I Purpose: 

Tetephono: ^.1 _ IVpe of C^eratfon: Follow Up I 

as- _ Arimart Fc^jcd S^r'/icr. R°e?ai“ a Sati'on 

u.c.,^;,crw^ 7^^ Sop' ^ 

Official Or der fo r Correcnon. Based on an Inspection this day. the items marked beiWff loenWy the vIolaTOhs In operation or facilities which must 
be corrected by the date specified below. ITils report, svhen signedby a Board of Health (BOH) member or its agentcxxtsitiutes an order of the 
BOH to correct violations. Failure to comply with this notice may result in immediate suspension of your permit. If aggreived by this order, you 
have a right to a hearing. Your request must be In writing and submitted to the BOH at the above address within 1 0 days of receipt of this order. 


i nnn i 



S402.11-.12 


4-301,11 


4-302.12 


S-SOIIS 


4-301.12 


4-204.112/.115 


4-302.14 


4-603.12 


4-501.18-110 


4-501.112/114 


3-30414 


4-60211 


FOOD PROTECTION MANAGEMENT 


Person in Charge (PIC), Assigned. Knowledgabte 


Coneitmer Advisories 


IHaTI I 

^■1 
eiBi 

8i 


CODE 


4-602.13 Non-Food Conlad Surfecee Clean 


4-903.11/04.11 Clean EQUioment and Utensils Properly Stored 


4-904.11 Single Service Articles Stored, Dispensed 


4-502.13 No Re-Use oF Single Service Articles 





5-103.11-.12 


Approved Source 


Hot & Cold Running Water, Urtder Pressure 


of IngredlenCe. Recalled. Allergen 


Shellstock ID 


Food Lebelln 


Safe Food HartdIIno Instructions 


FOOD PflOTECnON, TIME & TEMP. CO^fTROLS 
Cooking Temperatures 



S-201/02.11 


5-203.14 



Hot and Cold Holdin 


F^raslte Destruction/Records Retained 


Facilities to Maintain Product Tampertures 


Food Thermometers Provided 


PHF4 Properly Thawed 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse of PHFs or Unwrapped Poods 


Food Protection; Storaoe.Display,Transportation 


ration.SeorBgalion, No Cross Contamination 


Hartding of Food & lea Minimized, No Bare Hartds 


In Use UlefKils Property Stored 

Food Dis pen sing Utendls Provided for S^f-Servlce Unit 


tnalallad and Maintained _ 

Cross Connection,Back SIphoruge.BackRovr 


TOILET AND HANDWASHING FACILITIES 


Number, Cortvenlant 


Location, Restricted Use, Accessible 


T<^t Endoeed, Self-Closing Doors 


Fixtures Clean. Good R 


HarxJ Ciearser. Hand 0 


REFUSE DISPOSAL 


S-SOI-IS-.I? lAdequale Number. Covered.Vermln Proof 


S-501.116 aean 


S-601.111/.115 Outside Storage Area Clean 



PERSONNEL 


Personnel with Infections Restdcted/Exduded 


Proper. Adequate Hand Washin 


Prevention of Contamination ot Hands 


Good Hyoenic Practiced 


Oean Clothes. Hair Restraints 


htalr Restraints 


EQUIPMENT AND UTENSILS 


Food Contact Surfaces; Designed. Maintained. 
Installed 


Non-Food Contact Surfacea: Dealgned, 
Maintained, tnstafled 


Dishwashing FadCtfes: Designed, Maintained, 
Installed. Operated 


Three Compartment Sink Provided. Dralnboerds 


Thermometers. Pressure Gauge 


Teat KR Provided to Teat Sanitizer 


Pre-Flushed, Saaped, Soaked 


Wash. Rinse Water Clears, Proper Temperabire 


Properly Sanitized w/Chemical or 180 F Water 


Wiping Cloths; Clean, Sanitized, Use Restricted 



7-101.11/02.11 


7-201.11 


B-501.1ia/.114 


5-203.13 


2-103.11 a 


6^.111/.112 


4-8024)3.11 


INSECT. RODENT. ANIMAL CONTROL 


Insects. Rodents. Animals, Outer Ooenings 


PHYSICAL FACiLfRES 


Floors, Constructed, Clean. Good Repair 


Walls. Calling. Aftadied Eaulo.. Clean 




Fixtures Shielded 


Rooms and Eauloment Vented 


Dressing Room Clean 


OTHER OPERATIONS 


Toxic Items; Original Contatner, Labeled 


Stored Separately 


Premises; Mefntained. No Unnecessary Articles 


No Unauthorized Personnel 


Quarters 


Cleaning and Storage of Soiled Linens 


Storage of Unen, Clean Equip.. Sing Serv. Articles 


HIGHLY SUSCEPTIBLE POPULATIONS 


Inspector’s S' 



3^1.11 I Food Restrictions and Food Preparation 


Number of violated provisions related to foodborne Illness 

risk factors and I nterventions. (Red Item s M.01.03.07.08) _ 

Other Critical Violations t 




Mi □ 

an 































































































































































































CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


Type of Operation: 

^ Foodservice □ Complaint 

^ l l C < / i - — -Retail Food □ Investigation 

Qlflc^al Qfdor for Cflirgdion- Based on an inspection this day, Ihe items marked below Idenofy the violations In oparation or facilities which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or its agenlconsltlutes an order of the 
BOH to correct violations. Failure to comply with this notice may rasult in immediate suspension of your permit. If aggreived by this order, you 
have a right to a hearing. Your request must be in writing and submitted to the BOH at the above address within 10 days of receipt of this order. 


Purpose: 

Routine 

Follow Up 

Complaint 

Investigation 

Other 



FOOD PROTECTION MANAGEMENT 


Person In Chafpe (PIC). As^Hjnod. KnowIwJgoWe 


Consumer Advlsorlee 


Approved Source 


No Spoilage 


Labalrr>g of Ingredlento. Recalled. AWergen 


Shellslock ID 


Toga a Records _ 


Food Labelin 


Safe Food Handl«no instructions 


FOOD PROTECTION. TIME A TEMP. CONTROLS 


CODE 


4-602.13 


4-903.11/04.11 


4-904.11 


4-502.13 



S-201/02.11 


5-203.14 


3-401.11-.13 


3-403.11 


3-501.14 


3-501.16 


3-4Q2.11-,12 


4-301.11 


4-302.12 


3^1.13 


3-3D6.14 


aaos-Q7.ii 


3-302.11 


3-301.11 C 


3-304.12 


4-302.11 




Poraslte Oestructfon/Records Retained 


FadWles to Maintain Product Tempertures 


Food Thermometere Provided 


PHPs Properly Thawed 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse ot PHFs or Unwrapped Foods 


Food PiotectkNi; Storape.C^play.Transportation 


non. No Cr(^ Contamlnadon 


Handling ol Food & Ice Minimized, No Bare Hands 


In Use Utenclls Property Stored 

Food Dispensing Utendls Provided for Self-Service Unit 


I 





2-401.11-.12 


2-304.11 


2-402.11 



Proper. Adequate Hand Washin' 


Preventfort of Corrtamirralion of Hands 


Ic Practicde 


Clean Clottiea. Hair Restraints 


Hajr Restraints 


EQUIPMENT AND UTENSILS 



Non-Food Contact Surfaces Clean 


Clean Eaurpment and Utenalts Prapetfv Stored 


Single Service Articles Stored. Dispensed 


No Re-Uae of Single Servic e Artictes _ 

WATER 


Approved Source 


Hot & Cold Running Wsler, Under Pressure 


SEWAGE 


Sewer and Waste Water Disposal 


PLUMBING 


Installed and Maintained 


Cross ConrtecHon.Back SIphonage.BackFIow 


TOILET AND HANDWASHING PACILITIES 


Number, Convenient 


Location. Hestrtctsd Use, Accessible 


Toilet &tclosed. Self-Closing Doors 


Fixtures Clean. Good Repair 


Hand Cleanser. Hand Drying. Snna 


REFUSE DISPOSAL 


S-501.13-.17 I Adequate Number. Covered.Vermin Proof 


5-501.116 Clean 


&'5Q1.111/.11S lOutalde Storage Area Clean 


INSECT. RODENT. ANIMAL CONTROL 


6-501.111/.115 I Insects. Rodents, Animals, Outer Oponings 


PHYSICAL FACILITIES 


Floors, Cormnjcted. Clean. Good Repair 


Walla. Ceiling, Attached Equip.. Clean 


6-50111-.12 


6-301.11-02.il 



Food Contact Surfacee: Deelgned, Maintained, 
Installed 


NorvFood Contact Surfaces: Deslgnad, 
Maintained, Installed 


DishwaaNng FadUtles; Designed, Maintained, 
irtstaiied. Operated 


Three Compartment Sink Provided, Drainboarda 


nt Thermometers, Pressure Gauge 


Test Kit Provided to Test Sanitizer 


Pre-Rjshed. Scraped. Soaked 


Wash. Rifwe Water Clean, Proper Temperature 


Properly Sanitized w/Chemioal or lO) F Water 


Wiping Cloths: Clean, Sani 


Food Contact Surfaces Claan 



7-101.11A:e.11 


7-201.11 


6-601.113/.114 


5-203.13 


6-202.111/.112 


4-802/D3.11 


4-903.11 


Fbduree Shielded 


Rooms and Equipment Vented 


Dreesing Room Cfean 


OTHER OPERATIONS 


Toxic Items: Original Centairwr. Labeled 


&'n>red Sai^aisiy 


PremleesjMaintalned, No Unnec^earyArticles 


Mop Sink 


No Unauthorized Personrtel 


Sleeping Quarters 


Cleaning arxf Storage of Soiled Ltnen 


Storage of Linen, Clean Equ 


HIGHLY SUSCEPTIBLE POPULATIONS 




fflWII 

nwJiB 


3-801.11 Food Restrictions and Food Preparation 


Number of violated provisionc related to foodborne Illness 
risk factors and inlervenliong. (Red Items M,01,03,07,06) 


Other Critical Violations 



□ 


□ 






























































































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn CKy Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


Establishment Name 



tx>\o &Vre^t- 


Ksm No. In the space below describe all violations checked on front page. 


Page_|_ol__i. 










CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


Type of Operation: 

Food Service Q Complaint 

Retail Food Q Investigation 

1/ rx I Temporary Food □ Other 

Person Jn Cheraa (PIC) P\ M / CM r](^>n^ _| 0(plS ® 

Based on an Inspection this day. the Items marked below ider^ the violations in operation or faciirties which must 
be corrected by the date specified below. This report, whan signedby a Board of Health (BOH) member or its agenlconsitiutes an order of the 
BOH to correct violations. Failure to comply with this notice may result in immediate suspension of your permit. If aggreived by this order, you 
have a nohl to a hearfno. Your reouesl must be (n writing and submitted to the BOM at the above address within 10 days of receipt of ^is order. 


Purpose: 

Routine 

Follow up 

Complaint 

Investigation 

Odier 


CODE I I rrEMi I CODE 


4-602.13 


590.003 A/B 


3-603.11 


590.004 A/B Approved S< 



FOOD PROTECTION MANAQEMEI^ 


Person cn Charge (PtC). Ass.' 


Consumer Advisones 


4-003.11/04.11 


4-904.11 


4-502.13 


Nort-Food Contact Surfaces Clean 


Clean Eouloment and Utensils Prooertv Stored 


Stnole Service Articles Stored. D 


No Re-Use ol Single Service Articles 



5-101.11 


5-103.11-.12 


Approved Source_ 


Hot a Cold Runnlno Water, Under Pressure 


of Ingredients. Recalled. Alle 


Shellstocfc ID 


Tags a Records 


Food Labelin 


Safe Food Handflrrg Instoiclio ns 
FOOD PROTECTION, TIME & TEMP, CONTROLS 


Cooking Temperatures 


Reheating_ 



5-201/02.11 


S-203.14 


3-402.11-.12 


4-301 11 


4-302.12 


3-501.13 



Hot and Cold Holding __ 

Parasite Destruction/Racords Retained 


Faettttios to Malmaln Product Tempertures 


Food Thermamelera Provided 


Thawed 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse of PHFs or Unwrapped Foods 


Food Protectlonr Storage.DIsplay.Transportaflon _ 


nagadon. No Cross Contamlrrailon 


Handling of Food A Ice Minimized, No Bare Hands 


i|n Use Utenclls Property Stored 

Food Oispenslno Utenclls Provided for Self-Service Unit 


Personnel with Infecttons Raetncted/Exduded 


Proper, Adequate Hand Washlrtg 


Prevention of Contamination ot Hands 




4-603.12 


4-501.18-.110 


4-501.112/114 


3-304.14 


4-602.11 


Clean Clothes. Hair Restraints 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Food Contact Surfaces: Designed, Maintained, 
Installed 


Non-Food Contact Surfaces: Designed, 
Malntak>ed. Irutalled 


Diihwashkig Faddties: Designed, Mairrtalned, 
Installed, Operated 


Throe CompartmonI Sink Provided. Dratntx>ards 


ant ThermometeriLPrassure Gauge 


Provided to Teel SenUizer 


iPra-Fluahed. 


Wash. Rinse Water Clean, Proper Temperature 


Properly Sanitized w/Chemlcai or 180 F Water 


Wiping Cloths: Clean. Sanitized. Uae Restricted 


Food Contact Surteces Qeen 



Installed and Maintained 


Cross Connexion,Back Slphoruge,Bad<Fk)W 


TOILET AND HANDWASHING FACILITIES 


Number, Convenient 


Location, Restricted Use. Accessible 


Toilet Ertdosed. Satf-Closlno Doors 


Fixtures Clean. Good Repair 


Hand Cleanser. Hand Drying. Signage 


REFUSE DISPOSAL 


Adequ^ Number. Covered,Vermin Proof 


Clean 


Outside Storage Area Clean 


INSECT, RODENT, ANIMAL CONTROL 


Insects. Rodents, Arumais, Outer Opertmgs 


PHYSICAL FACILITIES 


jRoors, Conetfutitad, Clean. Good Rgp 


W^is. Ceiling, Attached Equip., Clean 


7-101.11/02.11 


7-201.11 


6-S01.113/.1t4 


5-203.13 


2-103.11 B 


4-S02/03.11 


4-903.11 


iTfT? 


Fbduras Shielded 


Rooms and Eoulpment Vented 


Dreuira Room Clean 


OTHER OPERATIONS 


Toxic Items: Original Container, Labeled 


Stared Separately 


Premlsea; Maintained. No Unneoeaaary Articles 


Mop SIrtk 


No Unauthortzed Personnel 


Quarters 


CleanlnQ and Storage of Sofled Linens 


Storage of Linen. Clean Equip.. Skra.Serv. Articles 


HIGHLY SUSCEPTIBLE POPULATIONS 




3-801.11 I Food Reetrionons end Pood Preparavon 


Number of violated provisions related to foodborne Illness 
risk factors and inlefyentions, (Red Items M.01.Q3.07.08) 


Other Critical Violaltone 







































































































































































































CfTY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 

















CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-887-5920 


Addreaa: H \/rnUJL ____I 

Taiaohona: ___ TVp* of Operation: Follow Up 

Food Service □ Complaint 

O^r. {XJruffYlAJC^ _ _ Retail Food □ Investigation 

Official Order for Corfectibn : Baaed on an inspection mis day. the Items marked below identify the violations in operation or facilities which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or its agentconsitiutes an order of the 
BOH to correct violations. Failure to comply with this notice may result in Immediate suspension of your permit. If aggrelved by this order, you 
have a right to a hearing. Your request must be In wrHinq and submitted to the BOH at the above address within 10 days of receipt of thi s order. 


CODE I IfTEMl I CODE 



FOOD PROTECTION MANAGEMENT 


Person in Charge (PIC). Assigned, Knowledgable 


Consumer Advisories 


4^02.13 Non'Food Contad Surfaces Clean 


4'903.11/04.11 Clean Eaulprr^andUt^lls Property Stored 


4-604.11 I Single Service Articles Stored, Pis 


Mo Re-Use of Single Service Articfee_ 



Approved Source 


No Spoilage 


Labeling of Ingredients. Recalled, Allergen 


ShellstocklO 


Taos & Records 


Food Labelli 


Safe Food Handling Instarctiore 


FOOD PROTECTION. TIME & TEMP. CONTROLS 


6 - 101.11 


6-ia3,11-.12 


S401.11-13 


3^03.11 


asol.iA 


3«01.16 


3-d0a.11-.12 


4-301.11 


4-30212 


3-601.13 


Cooking Temperatures 



Hot and CcldHaldln 


Parasite DestrucliorVRecords Retair>ed 


Facilities to Matnlelo Product Tampartures 


Food ThermoniatetB Provided 


PHPs Property Thawed 


FOOD PROTECTION FROM CONTAMINATION 



Approved Source _ 


Hoi & Cold Running Water, Under Pressure 


SEWAGE 


Sewer and Waste Water Disposal 


PLUMBING ^ 


InstaDed and Maintained 


Cross Connection,Back Siphonage.BackRow 


TOILET AND HANDWASHING FACILITIES 


Number, Convergent 


Location, Restricted use. Accessible 


ToSet Ery^losed, Self-Closing Doors 


Fixtures Clean. Good Repair 


6-301.11-02.11 Hand Cleanser, Hand 


REFUSE DISPOSAL 


No Reuse of PHPs or Unwrapped Foods 


Food Protacflon: Storaqe.DisplBV.TranapOflatiQn_ 


aratlon.Segregatlon. No Cross Contammation 


Handtina of Food & Ice Minimized. No Bare Harxis 


In Use Utencils Property Stored 

Food Disoenslno Utendls Provided (or Self-Service Unit 


Personnel with Infections RestrictecvExctuded 


Proper, Adequate Hand Washing 


Prevention of Contamination of Hands 


c Practices 


Clean Clothes, Hair Restraints 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Food Contact Surfaces; Designed, Maintained, 
Indallad 


Non-Food Contact Surfaces: Designed, 
Maintained. Irrstalled 


Dishwashing FadDties: Designed, Maintained, 
Instated, Operated 


Three Compartment Sink Provided. Drainboards 


4-204,112/.115 [Equipment TherrTromelers, Pressure Gau' 


Teet KH Provided to Test Sanittzer 


Pre-Ruahed. Scraped. Soaked 


Wash. Rinse Water Clean. Proper Temperature 


Properly Sanitized w/Chemical or 180 F Water 


Wipino Cloths: Clean, Sanitized. Use Restricted 


Food Contact Surfaces Clean 


6.501.13-.17 


S-S01.116 


Adequate Number. Covered,Vermin Proof 


Cle^ 


$-SQ1.111/.1lS [Outside Storage Area Clean 


INSECT, RODENT, ANIMAL CONTROL 


6-501,111/.1 IS I Insects, Rodertts, Animals, Outer Opwings 


PHYSICAL FACILITIES 


Floore, Constmcted. Clean. Good Repair 


Walls. Celllno. AUadted Equip.. Gean 


Adeouats Uchtln 


Rxiures Shielded 


Rooms and Equipment Vented 


Oressing .Room 


OTHER OPERATIONS 



^iS!.WIhl-Tn 



Toxic Rems: Or1gir>al Cnnainer, Lapeted 


Stored Separately 


6^01.113/.114 I Premises: Maintained. No Unnecessary Articles 


Sink 


No Unauthorized Personnel 


6-202111/.112 Separate Uvtng/Sieej 


of Soiled Linens 


of Unan, Clean Equip.. Sino.Sefv. Articles 


HIGHLY SUSCEPTIBLE POPULATIONS 


4-602/03.11 


4-303.11 




4-603.12 


4-501.18-.110 



3 . 6 (j'l .1 ■\ I Food Reatrictiorw and Food Preparatjon 


Number of violated provisions related to foodbome Illness 
risk (actors and interventlorrs (Red Items M.01,03,07,08} 


Other Critical Violations _ 


m 

□ 

k ] 

□ 
























































































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, R/IA 01801 

781-897-5920 


EtMMMimwwm. Stnioig |4i^-jh6ehoo\ 

***”“ 66 HOf^-WaUL _ 

In the space below describe all violatlona checked on front page. 


Date 




Page_l_of J_ 


Item No. 









CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 


Type of Operation: 
Food Service 
Retail Food 
T^porary Food 


Purpose: 

Routine 
Follow Up 
Complaint 
Investigation 
Other 


[Person In Charo a (PIC) _| StHOOl Si 

Official Order for Correction : Based on an inspection ttiis day, the Items marked botow Idenlrly the vlolalior^ln operation or facilities which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or its agentconsitiutes an order of the 
BOH to correct violations. Failure to comply with this notice may result in Immediate suspension of your permit. If aggreived by this order, you 
have a right to a hearing. Your request must be In writing and submitted to the BOH at the above address within 10 days of receipt of this order. 

CODE T _ i TFiM I COPE _ 

4-602.13 NorvPood Contact Surlscas Clean 


ment and Utensils Property Stored 


Single Service Articles Stored, Dispensed 


FOOD PROTECTION MANAGeMEI^TT 


5d0.003A/B 


3-603.11 


Person In Charge (PIC), Aselgned. Knowledgable 
Consumer Advfeories 


4-903.11/04.11 


4-904.11 


4-502.13 



590.004 


3-101,11 


590.004 J 


3-202.18 


3-203.12 


3-802.11 


3-201.11 F 



No R»-Us6 of Single Service Adides 


Approved Source 


Hot a CokJ Rimnling Water, Under Pressure 


3-401.11-.13 


3-403.11 


3-501.14 


3-501 16 


3.402.11-.12 


4-301.11 


4-302 12 


3-501.13 


Labeling of Ingredients, Recalled, Allergen 


Sheltstock ID 


& Records 


Food Label 


Sale Pood Handling Irtatructlone 


FOOD PROTECTION. TIME & TEMP. CONTROLS 


Cooking Temperatures 


Reheatin' 




4-301.12 


4-204.112/.115 


4-302.14 


4-603.12 


4'501.18-.110 


4-501.112/114 


3<U>4.14 


Hot and Cold Holdin 


Parealts Oestruction/Recorda Retained 


FacBUes to Matntaln Product Tempertures _ 

Food Thermomatera Provided 


PHFs ProDorlv Thasved 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse of PI-iFla or Unwrapped Foods 


Food Protection; Storaoe.Dlsplav.Traneoortation 


tion. No Crose Contamination 


Handling oi Food & Ice Minimized, No Bare Hands 


In Use Utencils Properly Stored 

Food Dispensing Utencils Provided for Self-Service Unit 


Personnel with Infectiona Restricted/Excluded 


Proper. Adequate Hand Wash 


Prevention of Contamination of Hands 


erdc Practices 


Ctaan Ckithes, Hair Restraints 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Food Contact Surfaces: Designed, Maintained, 
Instafled 


Non-Food Contact Surfaces: Des^ned, 
Malntahed. Installed 


Dishwashing Facilities; Designed. Maintained, 
Installed, Operated 


Three Compartment Sink Provided, Drainboards 


ent Themiometers, Pressure Qai 


Test Kh Provided to Test Sanltlzer 


Pre-Rushed. Scraped. Soaked 


I Wash, Rinse Water Clean, Proper Temperature 


Properly Sanitized w/Chemical or 180 F Water 


Cloths: Clean, Sanitized. Use Restdoled 


Food Contact Surfaces Ctaan 



Installed and Maintained 


Cross Connection,Back Slphor\ags.BackF!ow 


TOILET AND HANDWASHING FACILITIES 


Number, Convenient 


Location. ResUicted Use. Accessible 


Toilet Encloasd, Sall-Cloalna Doors 


Fixtures Clean, Good R 


Hand Cleanser. Hand Drying. Signage 


REFUSE DISPOSAL 


la Number, CavBred.Veimln Proof 


5-501.13--17 


5-501.116 Clean 


S-501.111/.115 Outside Storage Area Clean_ 


INSECT. RODENT, ANIMAL CONTROL 


6-501.111/.11S Mnsocts, Rodents, Anemds. Outer Openings 


5-203.11 


5-204/05.11 


6-202.14 


6-501.11-.12 


6-301.11-02.11 




PHYSICAL FACILITIES 


Floors. Conebucted. Clean. Good Repair 


Walls, Ceifino. Atta^ed Equip.. Cleon 


r:,T<rvi«i»i;i':-aar r iiI'TR 


7-101.11/02.11 


7-201.11 


e-soi.iia/.iu 


5-203.13 


2-103.11 a 


6 - 202 , 111/.112 


4-802/03.11 


4-903.11 


Fixtures Shielded 


Rooms and Equipment Vented 


Room Clean 


OTHER OPERATIONS 


Toxic Items: Original Container, Labeled 


Stored Separately 


Premises: Maintained, No Unnecessary Articles 


No Uruuthortzed Personnel 


leepino Ouarters 


CleaninQ and Storage of Soiled Linens 


Storage of Linen, Clean Equip., Slrtg.Serv Artidsa 


HIGHLY SUSCEPTIBLE POPULATIONS 


3-801.11 i Pood Restrictions and Food Pfeparailon 


Number ol violated provisions related to foodborne Illness 
risk factors and interventions. (Red Items M.01.03.07,06) 


Other Criticel Violations 

































































































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 



Address 


8£) nnonWal-c Qv^muc. 


Item No. In the space below describe all violations checked on front page. 



0 


L 


61 , 



















aiofw yaparatrty - 

Ij^iLngu giorUed P^ nn^-- 

,^raleUyinft> Sl.wp|p;^^art«n> ---- 

P^=2lll2UJa5n,C!sglig3S£^^ 

highly SUSCEPTTBUe POPUUTIONS “ 
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CITY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 



/1i/ . niatr) r> m 





















Purpose: 

Routine 

Taiephofw;— :nOJ —— fY^lUJ X \GIJ _ I Type of Operation: Follow Up i 

JVvTI IWO I ^ Service □ Complaint i 

- ' *1 r C /rT --- Retail Food Q Investisallon I 

|p..o.in( pk:, Ounm/n hlf^ fj- 

Qtegjai gidflll<yj[^mcti6^ Based" on an Inspection this day, (he Hems marked below iderffffyme violatidiTs in operation or facilities which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or its agentconsitiutes an o/der of the 
BOH to correct violations. Failure to comply with this notice may result in immediate suspension of your permit. If aggreived by this order, you 
have a rlqhl to a hearing. Your request must be In writing and submitted to the BOH at th e above address wHhin 10 days of receipt of this order. 
[iTEMi r,, COD£ I _ I ITEM t COoi [ 


FOOD PROTECTION MANAGEMENT 


4-602.13 Non-Food Contact Surfaces Clean _ 

4-903.11/04.11 Icisan Eouipmant tnd Ulsnsto Pfooerty Stored 


Single Sofvica AntetM Stored. Diapanged 
No Re-Use ot Sirtn'-e Sendee A/ticles 



FOOD PflOTECmON FROM CONTAMINATION 


3-306.14 


3-305-07.11 



No Reuse of PHPe or Unwrapped Foods 


Food Protection: Storage.OtePlav.Tranaoortatfon 


tion, No Cross Conlanmatfon 


Of Food & Ice Minimized. No Bare Hands 


In Use Utenclla Propari/ Stored 

Food Dtspensfnq Utenefla Provided for Self-Sendee Unit 


PERSONNEL 






4-301.12 


4-204.112/.115 


4-302.14 


4-603.12 


4-501 18.110 


4-501.112/114 


3-304.14 


4-602.11 


Personnel \Mlh Infections Restrided/Exoluded 


Proper, Adequate Hand Wash! 


PrevenUon of Contemlnalton of Hands 


enic Practices 


Clean Clothes. Hair Restraints 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Food Contact Surfaces: Designed, Maintained, 
Installed 


Non-Food Contact Surfaces: De^igr^ed, 
Matntahed, Installed 


Dishwashing Fadtitfes: Designed, Maintained, 
Installed, Operated 


Three Compartment Sink Prowded. Drainboards 


ertt Thermometers. Pteesure 6a 


Test Kit Provided to Test Sarvtizer 


Pre-Flushed, Scraped, Soaked 


Wash, fwse Water Clean. Proper Temperatufe 


Property Sanitized w/Chefn<cal or 180 F Water 


Clotha: Clean. Ser^ized, Use Resiricted 


Food Contact Surfaces Clean 


REFUSE OtSPOSAL 


5-501.13-.17 lAdequate Number, Covered,Vermin Proof 


Clean 


5-501.111/.115 lOulsIde Storage Area Clean 


INSECT. RODENT. ANIMAL CONTROL 


5-501.111/.115 I Insects. Rodants. Animals, Outer Openings 


PHYSICAL FACILITIES 


Floors, Construcled, Clean. Good R 


Walls, CetLng. Attached Equip., Clean 



!SI 


Rxtures Shielded 


Rooms and Equipment Vented 


Dressing Room Clean 


OTHER OPERATIONS 


7-101.11/02.11 


7 - 201.11 


e-501.113/.114 


S-203.13 


2-103.11 B 


6 - 2 C 2 . 111/.112 


4-802/03.11 


4 - 903.11 


Toxic Items; Odgirtal Container. Labeled 


Stored Separately 


Prerriaes; Maintained. No Unnecessary Artidos 


Mop Sink 


No Unauthorized Personnel 


Separata Uvtig/Slaaoing Quarters 


and Storage of Soiled Linens 


of Unen. Clean Equip., Sing Serv. Articles 


HIGHLY SUSCEPTIBLE POPULATIONS 




3-801.11 Food Restrlcllons and Food Preparation 


Number of violated provialons ralaled to foodbome Illness 
ftsk factors and inlerventlons. (fled Items M.Q1.03.Q7.0e) 


Other Critica! Violations 



mn 


Ein 


PIC’s Signature: 
























































































































































CITY OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-6920 


EatabllshniMit Name 


^loburn 


l y W / 



Date 




Address 


£f) (rm-WMo a\ipniio 


Page. / of / 


In the space below describe all violations checked on front page. 


Item Na 





















CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 



lype of Operation: 
Food Service 
Retail Food 
^porary Food 




Routine 
Follow Up 
Complaint 
Investigation 
Other 


Bas^ on an Inspection this day, the items marked b^oW the violates In operation or facilities whidi must 

be corrected by the date spedfied below. This report, when signedby a Boant of Health (BOH) member or its agentconsitiutes an order of the 
BOH to correct violations. Failure to comply with this notice may result in Immediate suspension of your penult. If aggrelved by this order, you 
have a riaht to a hearina. Your request must be in writing and submitted to the BOH at the above address within 10 days of receipt of this order. 


CODE 


FOOD PROTECTION MANAGEMENT 


4-602.13 


4-d03.11/04.11 


Non-Food Contact Surfaces Clean 


ant and Utanalls Properly Stored 


aed 




i 

590.003 A/B 

Person in Charge (PIC). Assigned, Knowledgable 

\^m\ 

4-904.11 


le Service Artides Stored. Dis 

^^3 

3-603.11 

Consumer Advisories 

wmmi 

4-502.13 

I No Re-Use of Single Service .Articles 


3-101.11 


sgo.oo4J 


3-202.1 S 


3-203.12 


3-602.11 


3-201.11 F 


Approved Source 


s-iai.li 


5-103.11-.12 


4-301.11 


4-302.12 


3-801.13 


3-306.14 


eeo5-o7.ii 


3-302.11 


3-301.11 C 


^^.12 


4-302.11 


590.003 D/E 


2-301.12 


590.004 E 


2-401.11-.12 


2>304.11 


2-402.11 


4-301.12 


4-204.112/.115 


4-603.12 


4-601 .ia-.110 


4-601.112/114 


3-304.14 


labellTKi of Ingredients. Recalled. Allergen 


Shellstock ID 



Food Labeli 


Safa Food hlandlinq irutructiona 


FOOD PROTECTION. TIME & TEMP. CO^fTROLS 


Cooking Temperatures _ 



Hot and Cold Holding 


Parasi'le Destruction/Records Retaned 


FacSillea to Maintain Product Tempertures 


Food Thermometers Providdd 


PHFa Property Thavirod 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse of PHPs or Un 


Food Protection: Storage.DlBplay.Tranaportatlon 


aralk>n.SearBaalion. No Cross Contamination 


Handling of Food & toe Minimized, No Bare Hands 


in Use Utenc3s Property Stored 

Food Dlaoenslna Utendls Provided for Self-Service Unit 


PERSONNEL 


Personnel with Infections Resfrlcted/Excluded 


Preventit^ of Contamination of Hands 


enic Practices 


Clean Clolhes. Hair Restraints 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Food Contact Surfaces: Daslgned, Maintained. 
Installed 


Non-Food Contact Surfaces: Designed, 
MaintBined. Ins tailed_ 


Dishwashing PacIHfies: Designed, Maintained, 
Installed, Operated 


Three Compartment Sink Provided, Drainboards 


ent Theimometere. Pnassure Gau' 


TMt ICt Provided to Test Sanitizer 


Pre-Flushed, Scraped. Soaked 


Wash. Rinse Water Cleon. Proper Temperature 


Property Sanitized w/Chemical or 180 F Water 


ino Clothe: Clean, Sanitized. Use Restrictad 


Food Contact Si 


Approved Source 


Hot & Cold Running Watar, Under Pressura 


SEWAGE 


Sewer and Waste Water Disposal 


PLUMBING ^ 


Installed and Maintained 


Cross Connecban.Sack SrphonBgs.BockFlow 


TOILET AND HANDWASHING FACILfTIES 


Number. Convenient 


Location, Restricted Use. Accessible 


Toilet Enclosed, Sslf*Closing Doors 


Fbduree Clean. Good Repair 


Hand Cleanser, Hand 


REFUSE DISPOSAL 


S-501.13-.17 Adequate Number, Covered, Vermin Proof 


Clean 


5-501111/.1 IS lOutside Storage Area Clean 


INSECT, RODENT, ANIMAL CONTROL 


6-501.111/.115 I Insects, Rodents. Anlrrvala, Outer Openings 


PHYSICAL FACILfTIES 



5-203.11 


5-204A>5.11 


e-202.14 


6-501.11-.12 


6-301-11-02.11 




Poors. Constructed. Clean. Good R 


Walls. Cslllno. Attached E 


csnrusniijniiSiri 




7-201.11 


6.501.113/.114 


5-203.13 


2-103.11 B 


6 - 202 . 111/.112 


4-602/03.11 


4-903.11 


Fixtures Shielded 


Rooms and Equipment Vented 


Ores^ng Room Ci^n 


OTHER OPERATIONS 


Toiiic Hams; Origirwl Container. Labeled 


Stored Separately 


Premises; Maintained, No Unnecass 


No Urauthorized Parsoruiel 


rale Uving/Sleeping Quarters 


Clooninfl and Storage of Soiled Lir^ns 


Storage of Unen. Clean Equ 


HIGHLY SUSCEPTIBLE POPUUTIONS 


3-601.11 ] Food Resfridiorts and Food Preparelion 


Number of violated provisions related to foodbome Illness 
risk factors and interventions. (Rod Hems M.01.03.07.06) 


mn. 

Ein 


I PIC I 













































































































































































































cmr OF WOBURN BOARD OF HEALTH 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 













CITY OF WOBURN FOOD ESTABLISHMENT INSPECTION REPORT 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897-5920 




mm 




Purpose: 

Routine 

Tetoohofto: \ _I Type Of Operation: Follow Up 1 

o^r Arr^mart. fnnrH.9’r\/iccs _ I Retail Food □ Investigation i 

Temporary Food JX Other i 

Pcwi in Charge (PIC) _ ] SCV^OO I 

Official Order for Correction : Based on an inspection this day. the items marked below Identity the violations In operation or facilities which must 
be corrected by the date specified below. This report, when signedby a Board of Health (BOH) member or Its agentconsltlutes an order of the 
BOH to correct violations. Failure to comply with this notl<^ may result In immediate suspension of your permit. If aggraived by this order, you 
have a right to a hearing. You r requ es t m ust bo in writing ari d submitted to the BOH at ihe above address within 10 days of receipt of this order. 



l lllstT.l l 


FOOD PROTECTION MANAGEMENT 


Person In Charoe (PiCl. A-^rsignod, KnowJedgablo 


3-603.11 I Consumer Advisories 


4-602.13 Non-Food Contact Surfaces Ciaan 


4^03.11/04.11 Ciaan Equiprnentand Uisr^IjsF 


4-904.11 i Single Service Articles Stored. Disoensad 


4-502.13 |.No Re-Use of single Service Artidea 




590.004 A/B 


3-101,11 


590.004 J 


3-203.12 


3e02.11 


3-201-11 F 


3-401.1i-.13 


3403.11 


3501.14 


3-402.11-.12 


4-301.11 


4-302 12 


3501.13 


Approved Source 


Hot & Cold Running Water, Under Pressure 


Labeling of Ingredients. Recalled, Allergen 


Shsllstock ID 




Food LabflUn 


Safe Food Handling Instructfona 


FOOD PROTECTION, TIME & TEMP. CONTROLS 




3-305-07.11 


3-302.11 


3-301.11 C 


3304.12 


4-302.11 



59a003D/E 


2-301.12 


S90.004E 


2-401.11-.12 


2-304.11 


2-40211 


4-301.12 


4-204.112/.115 


4-302.14 


4-603.12 


4-501.13.110 


4-501.112/114 


3304.14 


4-602.11 


Cooking Temperatures 


Reheatin 


Coolinc 


Hot and Cold Hold 


Parasite Destnjction/Records Retairted 


Facilities to Maintain Product Temoertures 


Food Thermometera Provided 


PHPs Property Thawed 


FOOD PROTECTION FROM CONTAMINATION 


No Reuse of PHFa or Unwrapped Foods 


Food protection; Storage.OI 


(Ion, No Cross Corrtamlr\ation 


Handling of Food & Ice Mirdmized. No Sere Hands 


In Use UtertcJts Properly Stored 

Food Dispensing UtancHs Provided for Seff-Senrice Unit 


Personnel with Irrfsctiorts Restricled/Exduded 


uate Hartd Washln> 


Prevention of Cotrtamlnatlon of Hands 


ante Practices 


Clean Clothes. Hair RastralntB_ 


Hair Restraints 


EQUIPMENT AND UTENSILS 


Food Contact Surfaces; Designed, Maintained, 
InstaOed 


Noo-Food Contact Surfaces: Designed, 
Maintained. Installed 


Drshwashlng Facilitise: Designed, Maintained, 
Installed, Operated 


Three Comoarlment Sink Provided, Oralnboerds 


Equipment Thermometers, Pressure Gauge 


Test Kit Provided to Test Sanitizer 


Pra-Ruahed. 


Wash. Rinse Water Clean. Proper Temperature 


Property Sanitized w/Cbemlcsl or 180 F Water 


Wiping Cloths: Clean. Sanitized, Use Restricted 


Pood Contact 



Installed and Maintained 


Cross Connection,Back SIphonage.eackFlow 


TOILET AND HANDWASHING FACILITIES 


Number, Convenient 


Location. Restricted Use. Accessible 


Toilet Enclosed, Setf-Closina Doors 


Fixtures Clean, Good RMalr 


Hand Clearver. Hand Drying, Sion 


REFUSE DISPOSAL 


SS01.13.17 


5-501.116 


Adequate Number, Covered.Vermin Proof 


Clean 


3501.111/.11S lOutsIde Strega Area Clean_ 


IN^CT, RODENT. ANIMAL CONTROL 


Insects, Rodente, Animals, Outer Openings 



Fixtures Shielded 


Roams and Equipment Vented 


Dressing Room Clean 


OTHER OPERATIONS 


Tone Items: Original Conlamsr, Labeled 


Stored Saparataly _ 


3501.113/.114 l^emlaes:Maintained.NoUnnecesaaivArticles 


3203.13 


No Unautho^ed Personnel 


Quarters 


Cleaning and Slorooe of Soiled Linens 


Storage of Lkwi, Clean Equip., Sing.Sarv. AjIIcIm 


HIGHLY SUSCEPTIBLE POPULATIONS 



Food Restrictions and Food Preparation 


Number of violated provisions related to foodbome illness 

risk factors and Interventions. (Red Hems M.01.03.07.OT)_ 


Other Critical Violations 


tor's Slgnstun 


































































































































































































CITY OF WOBURN BOARD OF HEALTR 
Woburn City Hall, 10 Common Street, Woburn, MA 01801 

781-897<5920 













